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DRYING OUT CONDENSATION 
MOISTURE-IS-NOT NECESSARY 


Wher yowpaint with Damp-Tex there is no loss 
of time or production. Damp;Tex sticks to wet 
surfaces like ordinary paint sticks to dry. Damp- 
Tex penetrates and dries into a tough water- 
proof enamel film. 
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With Dry Surface Results 


COAT OF DAMP-TEX APPLIED 


(TLY OVER WET SURFACES PROVIDES < 

NECTION, BEAUTY AND EFFICIENCY a exe 
of Damp-Tex is usually sufficient. It dries ail 

f tesists corrosive gases and oxidation; stays PP ae se . 

fand elastic without cracks, blisters or checks. moat ite - ee 

Be washed repeatedly with soap and water. Con- ‘ “ 4 

turpentine or odor to taint foods. [| =. a TC 


; Sa i a 
EY-BACK GUARANTEE — eet $43 
mtee Damp-Tex will do everything we claim y 
Mf upon notification we will cancel the charge —~ 
Famount used and give you shipping instructions 
palance, or refund your money if already paid for. 
Ship trial order of Damp-Tex at $3.85 per gal- 
#5 gallons or more; and pay freight charges. 
It Rockies add 25c per gallon. Made in white 
mors. Send for free color card. 


E amel That Goes on Water-Soaked Surfaces 


; ecial combination of pigment and synthetic 
a resins. Dries with an enamel gloss. 





BUFFAL 


You can be sure of maximum profits only 
when you are sure of maximum speed 
and efficiency in your sausage grinder. 
With a Buffalo Grinder you enjoy peak 


performance at minimum operating cost. 


Specifically designed for the sausage in- 
dustry, Buffalo Grinders are a favorite with 
sausage makers everywhere. Quick and 
cool cutting they protect protein value 
and improve the quality of products. 
Carefully balanced cylinder and feed 
screw prevent “backing up” and mash- 
ing of meat. New Helical gear drive 
design provides quiet, vibrationless 
operation ... increases the life of the 
grinder. Here’s what R. C. Decker & 

Co., Inc., New York City, say about 
Buffalo Grinders... 


“We have been greatly concerned 
about a machine that would give 
us volume production in a given 
length of time without mashing or 
burning the meat. 








“Since we have installed a Buffalo Grinder 


No. 66-BG our product has been perfect. 


“It is indeed a pleasure the way this 
machine works, and furthermore our 
electric bills are materially reduced, by 
reason of shorter running time.” 


Find out how you, too, can increase your 
poundage and at the same time make 
your cost go down. Write for further 
proof and full details of Buffalo Grinders. 


JOHN E. SMITH’S SONS CoO. 
50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery. 


Sales and Service Offices 
in principal cities 





Model 78-B 








QUALITY SAUSAGE MAKING MACHINE | 











@ In fresh sausage, pure Dextrose sugar protects the desired color. 


In all kinds of sausage Dextrose helps to develop that good color. 


Many meat packers are enthusiastic in their praises of Dextrose. 


They recognize that this pure sugar is an aid in the fixation of 


color. They also appreciate its economy. 


vr CORN PRODUCTS SALES COMPANY 


333 NORTH MICHIGAN AVENUE + CHICAGO, ILL. 
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DAILY MARKET SERVICE 
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The National Provisioner Daily 
Market Service reports daily mar- 
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sausage materials, hides, cotton- 
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service address The National Pro- 
visioner Daily Market Service, 
407 So. Dearborn St., Chicago. 
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THIS SEAL 


AS NATIONALLY ADVERTISED | ~ 
in THE SATURDAY EVENING > 3 


POST and LIFE magazines 


oo i oo 


ERE is something new in packaging — a new 

way to make your package an even greater 
sales help. This new Pliofilm-Pak “seal of pack- 
age quality” is now being advertised to millions of 
women in leading national magazines—to tell them 
that foods packaged in moistureproof Pliofilm 
are better. 


To all food packers now using Pliofilm, 
or who may do so, Goodyear is ready to 
authorize use of this seal on packages 
—under one condition. The package 
must be approved by our research 
laboratory as being properly designed 
and constructed to give your product 
maximum protection. 


The advantage of this seal is obvious. 
Women everywhere know that Pliofilm 
is thoroughly waterproof through its 
use in rainwear and shower curtains. 


Pletin 1. M. The Goodyear Tire & Rubber Company 
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This seal assures them that your product has 
the same perfect protection against loss of flavor 
and freshness due to moisture-loss; against 
dryness or sogginess. It’s an extra guide to 
quality that will help your sales. For informa- 
tion, write: Pliofilm Sales Department, Goodyear, 
Akron, Ohio. 


FOODS ARE BETTER 
PACKAGED IN 


WILL Fielp you SeH! 


E a re : 4 
\ It tells consumers your product is fresher, tastier, moisture-protected 








M KAT and the Summer Diet 


Study the facts on this page. They will help you 
increase meat sales and profits this summer 


1. Meat is a rich source of complete, 

high quality proteins. 

You need the same amount of proteins for 

tissue repair whether you are sitting by a 

fire in winter or playing 18 holes of golf in 
summer. 





2.Meat is a good source of B 
vitamins, especially vitamin B, 
(thiamine). 

An adequate supply of vitamin B, 
can help keep summer appetites 
from lagging. 


The human body is the same machine 
summer or winter 


There is little variation in nutritional require- 
ments because of the changing seasons. Actu- 
ally you need the same amount of proteins, 
the same B vitamins and minerals in sum- 
mer. Your caloric requirements naturally 
depend on your heightened or lessened 
seasonal activity. 








3. Meat is a good source of min- 
erals—iron, copper, phosphorus. 
These minerals are needed in sum- 
mer as they are in winter. 


This Seal means that all statements made 
in this advertisement are acceptable to 
the Council on Foods and Nutrition of 
the American Medical Association. 


“| AMERICAN 
MEDICAL 
ASSN 








4. Remember, many of these food essen- 
tials (proteins, vitamins and minerals) are 
not stored in the body to any extent, and 
must be supplied daily in the food you eat. 


5. All meat is 96 to 98 per cent digestible. 
In summer especially, you appreciate foods 
that are so completely digested. 


AMERICAN MEAT INSTITUTE - - « Chicago 





High Lights of Meat Campaign for July 


Striking ads in magazines and newspapers 
will carry the story of “MEAT AND THE 
Summer Der” to a large percentage of 
retail customers: color spread in The Satur- 
day Evening Post appearing July 9; color 
page in Life appearing July 25; color page 
in the Ladies’ Home Journal, August issue, 
appearing July 25. 


Black and white versions of ““MEaT AND 
THE SuMMER Diet” will appear in two- 
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column form in five additional magazines 
and many newspapers. 


Added push on sausage and ready-to- 
serve meats—“Tuis 1s Fun’ — full-color 
page in Life Magazine out July 18, featur- 
ing liver sausage. Give this line your sup- 
port in July and August. 


FREE— Big, colorful, over-the-wire banner, 
advertising mats and merchandising bulletin. 
See that your trade is supplied. 
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She thought a beauty parlor must have 
treated that smooth, hairless hide. 

A hog that’s had a Brisgo* treat- 
ment is, indeed, a pleasant sight. . . 
not a hair, not a bristle...even 





the roots are gone, leaving the silky, 
pink skin that’s easier to sell. 
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That’s why the _hard-to-please 
buyers for households, hotels, and 
restaurants who are eager to pay top 
prices for choice pork are good cus- 
tomers for Brisgo-treated hogs. 

Progressive meat packers every- 
where are finding that Brisgo offers 
two advantages: 


1. Easier to sell pork products. 


2. Lower operating costs through this 
faster, modern way of dehairing hogs. 


*Reg. U. S. Pat. Off., by Hercules Powder Company 


MAIL THE COUPON FOR FULL INFORMATION 


HERCULES POWDER, COMPANY 
INCORPORATED 
910 Market St., Wilmington, Del. 


Please send information about BRISGO 


Name. 





Company. 





Street. 





City, 














Joe... Will 


What's the matter with our 
you come in 


sausage . . . I'm getting kicks 


from everybody. a minute... 














I'm using a different 
seasoning. | get it That's no economy, Joe; our sales are 
for 10c a , suffering and besides what you're 

actually saving is only about 1-20th 








pound (——< 
~ LESS! > : ) of a cent on a pound of sausage. 
ee 








2534-40 W. Monroe St., Chicago 


Western Branches 


. 923 E. Third St., Los Angeles 1250 Sansome St., San Francisco 





¢ 


Ss 
Soluble Seasonings @ Peacock Brand Certified Food Colors 
Branding Inks @ Nitrite Tablets ® Curing Tablets 
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The Army rejected 
Sammy Steer. 
He didn’t know why, 
but the general idear 
Was that he wasn’t 


quite quality stuff, 
And with Uncle Sam 
that’s reason enough 





To be sure your meat products pass muster... 
let TAYLOR INSTRUMENTS 
stand quality watch throughout your plant 


T DIDN'T take a national preparedness program to make 
you an “essential industry.” The work you may be 
doing for Uncle Sam isn’t why you’re so important. You’ve 
always been important, because Americans are meat-eaters, 
and you are the country’s meat market. 

Possibly, though, the Government orders you may have 
been getting have pounded home a point. To meet exacting 
Government standards of meat quality, you’ve got to 
have precision insurance for packing plant temperatures. 

In a packing plant, not so long ago, somebody took an 
instrument census—5,000 thermometers, by actual count! 

For chill rooms, coolers, smokehouses, cooking retorts. 
Indicating thermometers. Complicated recording control- 
lers, to keep strict tab on air conditioning, air sterilization, TAYLOR FULSCOPE CONTROLLER as used 
and humidity. Thermometers working all over the plant, to inewe enges Smperetre and humidity 
guaranteeing A-1 processing. in a modern packing plant’s process room 

Nobody needs to tell you how important exact tempera- 
tures are to meat quality. That’s how important Taylor "ge 
Instruments are to you. Insist on Taylor Instruments, 
because Taylor Instruments insist on accuracy. 

Taylor Instruments are old-time partners in successful 
meat-packing business. Such new instruments as the great 
Taylor Fulscope Controller (with its “not 1 but 5” forms Indicating Recording « Controlling 
of control) are uniquely useful to you. It pays to “find out 
from Taylor.” Find out—free—by writing Taylor Instru- | TEMPERATURE, PRESSURE, FLOW cud LEVEL ESTERS 
ment Companies, Rochester, N. Y. Also Toronto, Canada. ae wal 
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THE BEST HAM 
BOILERS AND THE 
BEST BOILED HAMS 
GO HAND IN HAND 








Individual features of design and construc- 
tion should interest you only because of the 
advantages they offer and the contribu- 
tions they make toward profit. 


Naturally, we feel proud of the advance- 
ments we have made in the production of 
ham retainers. Every Adelmann feature 
is an exclusive development. Every Adel- 
mann development has a definite bearing 
on the fine results that are obtained. And 
it is results that count when you're buying 
ham boilers. 


That's the way all ham boilers should be 
judged—on the basis of results! What will 
be the quality and flavor of the product? 
How much shrink while cooking? Wili hams 
have good shape and fine appearance? 
How long will the retainer last? Is it simple 
to use and easy to clean? Is the manu- 
facturer reliable? 











Send for descriptive 


literature on the com- 


plete Adelmann line 


Get the answers to these questions before 
you buy—judge your retainers on the basis 
of RESULTS. When you're through—you'll 
be following the lead of the big fellows and 
buying Adelmann—‘’The Kind Your Ham 
Makers Prefer.” 


A complete line in choice of metal: Cast 
Aluminum, Tinned Steel, Monel Metal, and 
Nirosta (Stainless) Steel. Write for booklet 
“The Modern Method” showing all, and 
giving trade-in schedules. 





1916 - Our Twenty-fifth Anniversary - 1941 
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OF THE MEAT LOAF BUSINESS 


Give ’em something new . . . something different! That’s the way to do a big sum- 
mer business in prepared meats! 


Meat loaves give you an opportunity for almost unlimited variety. Just by way of 
example, here are just a few of the types which we can help you make: 


CHICKEN LOAF DUTCH STYLE LUNCHEON LOAF 

VEGETABLE LOAF PICKLE AND PIMENTO LOAF 

Defense means food as BACON OR HEALTH LOAF MACARONI CHEESE LOAF 

well as guns. Mayer's LUXURY LOAF AND MANY OTHER TYPES 

Seasoning and Curing 

j ir bi Our many years of experience qualify us to advise you which products will “click” 

with the people to whom you sell. We have the knowledge . . . and we have the 

raw materials! Many months ago we purchased adequate reserve stocks of the 

world’s choicest spices. These are now safely stored in our own storehouses to 

insure a continued supply of the seasonings you need. Consult with us! There 
is no cost or obligation. Write us! 


MAYER'S Speed 


MEAT LOAF SEASONING 


“The Man Who Knows” 








“The Man You Know” 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto .. . Canadian Plant: Windsor, Ontario 
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that sells Smoked Sausage! | * 


and ec 
2 : ’ given 
Other Advantages of ® To establish your brand in the consumer’s mind you qualit; 








Armour’s Natural Casings have to give Mrs. Housewife and her family sausage with — 

: ustr 
the finest flavor. And with all forms of smoked sausage, Pac 
. UNIFORMITY = 


the flavor depends to a great extent on smoke penetration. aging 


. STRENGTH That’s one of the big reasons it’s smart to use Armour’s sd 


. PROTECTION Natural Casings. Being porous, they permit the smoke to to use 


. ELASTICITY penetrate the meat, giving it that tangy, smoked flavor cus- oe ' : 


. VARIETY tomers like. So if you want to build up a sound smoked dising 
identi: 
Place your next order with and he 

It is 
ARMOUR’S NATURAL CASINGS ers an 


pers a 


sausage business, use 


Armour 
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Packages Grow Senile 


NCREASING consumer purchasing power is be- 

ing reflected in housewives’ food buying, retail- 
ers report. Not only are more women purchasing 
a greater variety of food today, but they are also 
much more concerned with quality and are select- 
ing their purchases with greater care than they 
did a few months ago. Undoubtedly more discrimi- 
nation will be shown as more heads of households 
find jobs and average family income increases. 


This growing trend toward subordinating price 
to quality suggests that producers of high-class 
processed meats should examine their labels, wrap- 
pers and packages to determine their ability to do 
a good merchandising job under the changing con- 
ditions. This might be done conveniently in con- 
junction with efforts to comply with the BAT label- 
ing regulations. 

There are meat labels, wrappers and packages 
in service which are well designed and equal in all 
respects to the best food labels and containers on 
retailers’ shelves. There are many, however, which 
leave much to be desired. They are the models of 
1930 or earlier, and they arouse about as much buy- 
ing impulse as would an automobile of the same 
vintage. They are outmoded, lack eye and appetite 
appeal and suffer by comparison with the well- 
designed and sleekly efficient modern labels and 
containers with which they must compete. 


The successful wrapper or package attracts fa- 
vorable attention, creates desire and influences 
sales. The package which does an oustanding mer- 
chandising job seldom results from inspiration or 
chance; rather, it is carefully built up and devel- 
oped. Consideration and study of product, markets 
and consumers have entered into its design; it is 
given eye and appetite appeal and reflects high 
quality through the correct application of design 
fundamentals and the proper use of type, color and 
illustrations. 

Packer attitude toward packages and meat pack- 
aging is much more constructive than it was a few 
years ago. There are fewer complaints about the 
expense of packaging and the nuisance of having 
to use wrappers and packages because competitors 
use them. More and more processors recognize 
that wrappers and packages are potent merchan- 
dising forces which can be profitably employed to 
identify products and their producer and to win 
and hold good will and demand. 

It is highly desirable, however, that more pack- 
ers and sausage manufacturers realize that wrap- 
pers and packages are effective only to the extent 


to which they are able to impress favorably retail- 
ers and their customers. The ability of packages 
to influence consumers to purchase must be judged 
in comparison with the effectiveness of all other 
meat packages with which they are displayed. The 
poorly-designed container is no more able to meet 
the competition of the scientifically-designed pack- 
age, than is the novice salesman competent to match 
the accomplishments of the able veteran. 


Equipment Buying Policy 


RIORITIES, the rising cost of materials, higher 
wages and the increasing difficulties of doing 
business under a war-time economy will make it im- 
perative for packers to revise their thinking and 
policy toward equipment buying, if they wish to 
operate at maximum efficiency and lowest unit cost. 
Not so many years ago, when fuel and labor were 
cheaper, and the spread between production costs 
and selling prices was wider, the first cost of a ma- 
chine or a piece of equipment was of considerable 
importance. Even today many packers will be in- 
fluenced in their choice of equipment by its price. 
However, more and more meat plant executives will 
now be forced to view equipment purchases from an 
angle from which maintenance and unit production 
costs overshadow other considerations. 

A breakdown in one department is not only an 
expensive occurrence in itself, but it may seriously 
disarrange production in other departments as well. 
The result is a rise in unit costs down the line. 

What is the life of a machine? What will the main- 
tenance expense amount to over this period? What 
will be the rate of production? What will be the unit 
cost of production over the expected life of the equip- 
ment? The packer will want these and other ques- 
tions answered. These facts—not merely first cost— 
will influence the far-sighted buyer in his choice. 

The cost of maintaining equipment does not pay 
for an operation which adds anything to the quality 
or salability of the product. It is an expense which 
cannot be recovered by raising the selling price. Re- 
placement costs are in the same class. A premature 
replacement represents just as much of a loss as 
does operation of obsolete or wornout equipment. 

A few hundred dollars, more or less, spread over 
the life of the equipment, is usually a small item in 
the expense of equipping a department. However, it 
is of considerable importance if it buys better design 
and construction, lower maintenance expenditures, 
and keeps production moving and costs low. 





EMPLOYE AND OTHER GROUPS 


HY do so many industrial firms 
W have employe publications? Of 

what value are they in main- 
taining satisfactory industrial rela- 
tions? How might a business executive 
go about selecting the right editor for 
a company magazine or newspaper? 


Answers to these and many other 
questions regarding house publications 
were given by H. J. Higdon, editor of 
the Phoenix Flame, in a recent addréss 
before an association of Chicago em- 
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ploye magazine editors. Mr. Higdon ex- 
plained the role of the house organ, out- 
lined the qualifications of a successful 
editor, and discussed a number of val- 
uable house magazine pointers. 


“The chief object of a house publica- 
tion,” declared Mr. Higdon, “is to pro- 
vide a select group of readers with in- 
formation that will be interesting, in- 
formative, helpful or profitable, and 
that will create greater interest and 
confidence in the organization, or the 


products and services which it sells. 
“The house publication is a simple 
and economical means of keeping close 
contact between many individuals oF 
organizations having similar problems 
and objects. It says the same things the 
foreman, superintendent, general man- 
ager or sales manager would say 
they had time to say them to every i 
dividual they hope to influence. 
“Properly used, the house publica- 
tion will improve office and factory con- 
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ditions, bolster morale of employes and 
foster better understanding of dealers 
and consumers. But it cannot perform 
miracles. 

“The office or factory worker will not 
accept fine words and phrases as a sub- 
stitute for fair working conditions. Nor 
will the salesman, or the dealer, or the 
consumer, accept promises instead of 
quality products and prompt, careful 
attention to their orders. The organiza- 
tion that expects a house publication to 
make up for the deficiencies of manage- 
ment is doomed to bitter disillusion- 
ment. And pity the poor editor who 
must work under such conditions. 


What Is Publication's Job? 


“No longer is it possible to say, ‘Let’s 
get out a house publication,’ and let it 
go at that. Before a house publication 
is started, the management should 
know what the publication is supposed 
to do and how it should go about doing 
it. There should be a plan.” Such a plan, 
he said, would involve: 

1—A classification of reader groups 
for whom the publication is to be 
written. “It may be necessary to get 
out more than one publication. For ex- 
ample: Office and factory employes; 
salesmen; wholesalers; retailers; con- 
sumers.” 

2.—A listing of ideas or impressions 
to be left with these groups. 

8—An outline of the format, or 
physical form, in which the ideas or 
impressions are to be presented. 

“The editor should be selected with 
care, given time to do his work well and 
not hampered with petty instructions or 
restrictions,” Mr. Higdon recommended. 
“And—I almost forgot—he should be 
paid according to his ability. 

“The editor should know everything 
there is to be known about the organi- 
zation, its products and service. He 
should know his readers personally. He 
should be able to write in the language 
they understand. If he is careless or 
flippant, everything he says will be dis- 
counted. But, most of all, he should 
have the confidence of the organization 
of which he is a part. Otherwise he, his 
publication, or both, will be short-lived.” 


Successful Copy 


The basis of every successful house 
publication, said Mr. Higdon, is not 
beautiful illustrations or skillful lay- 
outs, but copy. Only copy, he declared, 
can reason with the reader and break 
down indifference. Yet, he pointed out, 
copy is still the most speculative factor 
in the publishing of a house magazine, 
because there is no unanimity of opin- 
lon on what constitutes good copy. 

“But there are plenty of executives 
who think they know, or will neglect 
their business to tell you what is wrong 
with your copy,” he told the assembled 
editors. “Just look like you need advice. 
You'll get it—with a vengeance! 

“Your copy is too long or too short. 
Too technical or too informal. Too high- 
hat or too fresh. They’ll even tell you 
how it should be punctuated. But when 
they really want to put the ‘curse of 


The National Provisioner—June 7, 1941 





Aims and Plans 
For A Company 
House Organ 


HE important function of a 

company house organ in 
promoting employe understand- 
ing, cooperation and esprit de 
corps is appreciated by executives 
in all branches of industry. In 
times like the present, such a 
publication becomes increasingly 
valuable. 

Although a number of meat 
packing companies now issue, or 
have issued, employe magazines 
or newspapers, it is probable that 
many more would do so if packing 
officials had a clearer conception 
of what these publications can ac- 
complish and how they may be or- 
ganized and handled. 

H. J. Higdon, whose remarks 
are cited in the accompanying ar- 
ticle, is advertising manager of 
the Phoenix Metal Cap Co., Chi- 
cago, and editor of the Phoenix 
Flame, a house magazine recog- 
nized as one of the best of its kind 
in America. Mr. Higdon’s com- 
ments are extracted from a talk 
recently made before the Indus- 
trial Editors Association, Chicago. 











disapprobation’ on you, they merely 
elevate their eyebrows and say it’s too 
clever! That is supposed to be the ulti- 
mate triumph of all criticism... . 

“This theory of copywriting is re- 
sponsible for more trite, stodgy, spine- 
less house publication copy than all the 
other things which plague the industry. 
It kills originality, enthusiasm and vi- 
tality. It has broken many potential 
editors and reduced them to hacks.” 


Job for a Professional 


Reminding his listeners that Thomas 
Gray spent seven years writing “Elegy 
in a Country Churchyard” and that 
“Mutiny on the Bounty” was rewritten 
20 times, Mr. Higdon emphasized that 
the task of house organ editing should 
be taken seriously. It is not “a casual, 
off-hour job for an office boy or junior 
clerk,” he said. “It is a full-time job for 
a man or woman with specialized 
knowledge.” 


Reading great novels, plays, poems 
and speeches will help the house organ 
editor do a better job of writing, sug- 
gested the speaker, since the object of 
great literature is to stir human emo- 
tions, and the employe publication must 
often accomplish the same result. 


“Next,” he said, “study people. Study 
them in offices and plants . .. in stores 
and shops. Find out their likes and dis- 
likes. What makes them buy a certain 
brand of tomatoes or tooth paste? Go 
with them to the movies. What makes 
them laugh or cry? Ride with them on 
street cars, sit with them at bars. Lis- 
ten to them talk. . .” 


Mr. Higdon divided house publica- 


tions into three broad classifications— 
bulletins or news letters, newspapers 
and magazines, and advised that the 
physical make-up of a projected house 
organ should not be decided without 
careful consideration of the material to 
be published and the readers’ habits. 


The bulletin or news letter, printed 
by means of mimeograph, multigraph, 
or some other form of office machine, is 
often referred to as “the lowest of the 
low” among house publications, he said, 
but its value should not be under- 
estimated. 


“It fills a definite niche in the house 
publication field,” he continued. “It has 
the advantage of speedy reproduction 
and economy. It is more personal than 
its more expensive brothers and sisters. 
Don’t lose this personal appeal by over- 
designing it. Many expensive and 
highly-honored house magazines first 
saw the light of day as mimeographed 
bulletins or news letters.” 


The newspaper style house publica- 
tion “seems to be far and away the 
most popular style of employe publica- 
tion,” the speaker reported, “and 
there’s nothing against this if it pub- 
lishes news. However, when a news- 
paper is issued once a month it is dif- 
ficult, if not impossible, to publish copy 
that is definitely news . . If your news- 
paper style of house publication doesn’t 
print news in the ordinary interpreta- 
tion of the word, there’s no good rea- 
son for using this style of publication. 


News in Newspaper Type 


“Another consideration, and an im- 
portant one: Do you expect your house 
publication to be filed away for future 
reference? Then don’t adopt a news- 
paper style! People use newspapers to 
wrap up their lunch .. . to line shelves 
... to pack away chinaware. The habit 
of throwing away old newspapers is 
too highly developed to be changed at 
this late day and age.” 


Turning to the final classification— 
the magazine style of house publication 
—Mr. Higdon advocated the adoption 
of Reader’s Digest page size for publi- 
cations composed entirely of copy, the 
Life or Fortune size for those consist- 
ing primarily of illustrations, and the 
8%- by 11-in. size for magazines com- 
bining both features. 

A few of the basic rules for good 
house magazine editing and make-up 
were outlined by Mr. Higdon as follows: 


1.—Be sure that the copy presents 
the idea concisely, but completely. 
“Copy is just as much a part of layout 
and design as type and spacing.” 

2.—Have it set in a style and size of 
type and spacing easy to read. 

3.—Use drawings and photographs in 
order to clarify the text—not neces- 
sarily to attract attention. 

4.—Assemble the whole in the most 
legible manner and logical sequence. 

“The successful house publication 
does not necessarily have to be a con- 
test winner,” concluded the speaker. 
“Its success should be determined by 
how well it does its job.” 
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How America’s Food Tastes 


Changed from 1909 to 1939 


changed during the 30-year pe- 

riod from 1909 to 1939 is vividly 
brought out in a new bulletin, “Con- 
sumption of Agricultural Products,” 
issued by the Bureau of Agricultural 
Economics. In its statements, graphs 
and tables is much material for the 
packer to ponder. 


Although the total per capita con- 
sumption of food products in the United 
States has remained fairly stable 
throughout the period, per capita con- 
sumption of beef and veal has declined. 
Pork, notwithstanding some extreme 
fluctuations caused by variations in 
production, has held about the same per 
capita level. Use of mutton declined 
during the World War and has contin- 
ued to fall, while that of lamb has in- 
creased, particularly since 1930. 

Variations in the per capita consump- 
tion of beef and veal, pork, lamb and 
mutton and lard during the period is 
shown in the following table, based on 
five-year intervals: 


Hi: America’s food tastes have 


Lamb and 
mutton, 
Ibs. 
66.7 6.7 
65.1 7.1 
63.8 5.7 
74.0 5.2 
69.6 5.6 
64.1 6.3 12.8 
63.7 6.6 12.8 
72.5 6.6 14.7 


Beef and veal, Pork, 
Ibs. Ibs. 


Lard, 
Ibs. 


12.2 
10.8 
11.0 
14.3 
12.9 


“Lard consumption has remained 
fairly steady in spite of increasing 
competition from other oils and fats,” 
the bulletin points out. “Per capita 
consumption was about the same in 
1939 as in 1909 and the fluctuations in 
the intervening years were not relative- 
ly great. ... Hog numbers were reduced 
nearly 50 per cent in 1933 and 1935, and 
remained low through 1938. Because of 
this sharp decrease in production, con- 
sumption of lard was reduced and re- 
mained below average until 1939, when 
per capita consumption came back to 
about the average for 30 years. 


“Consumption of other edible fats 
and oils for food purposes trebled dur- 
ing this 30-year period and per capita 
consumption more than doubled. There 
were temporary declines in 1915, 1920 
and 1931-33, but the upward trend 
continued after each of these interrup- 
tions. Cottonseed oil is much the larg- 
est item, amounting to about one-half 
the total in 1939. . . . Soybean oil for 
food increased from practically nothing 
in 1909 to about 3 lbs. per capita in 
1939. Coconut oil, palm oil and corn oil 
are the other items which have shown 
important increases.” 

Some of the shifts in position of non- 
meat food products are of interest from 
the standpoint of widening nutritional 
knowledge of foods and improvement of 


*U. S. Agricultural Mkting. Service figures. 
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distribution facilities. Per capita con- 
sumption of wheat and other cereals has 
dropped. Apple consumption has de- 
clined about one-third since 1909, while 
that of citrus fruits has trebled. Per 
capita consumption of other fresh fruits 
has fluctuated, but shows no decided 
trend. Use of fresh fruits has increased 
almost five-fold, dried fruit has dou- 
bled, and fruit juices have had “an ex- 
traordinary rise.” 


Potatoes Lose Ground 


Potatoes have lost ground during the 
period, being largely replaced by a vari- 
ety of other foods. The decline of the 
potato is attributed to increase in in- 
come of the populace, improvement in 
transportation facilities for fruits, vege- 
tables and other perishable foods and 
development of new varieties of fruits 
and vegetables. 

Total consumption of chicken has in- 
creased since 1909; especially since com- 
mercialization of the poultry industry; 
per capita consumption of chicken has 
varied from about 17.5 to 20.5 Ibs. per 
year without definite trend over the 30- 
year period. Per capita consumption of 
eggs rose during the 1920’s and re- 
mained high until production was re- 
duced by drought. 

Per capita consumption of milk and 
cream increased during the 1920’s, 
reaching a high point in 1929. Follow- 
ing a temporary decline in the middle 
30’s, the per capita figure was back in 
1939 almost to the 1929 level. Butter 
consumption per capita has remained 
about stable, while that of other manu- 
factured dairy products has advanced 
steadily since 1909, with evaporated 


PER CAPITA CONSUMPTION OF FRUITS, 
UNITED STATES, 1909-39 
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and canned milk and processed cheese 
among the leading examples of growth, 

Fundamental modifications in the 
physical composition of U. S. population 
have had an important part in the 
changing food trends, the bulletin ex. 
plains: 

“Improvement in recent years of med- 
ical care, sanitation and other factors 
affecting health has increased the num- 
ber of children who reach maturity, 
During the same time the birth rate has 
declined. The result of these two in- 
fluences has been that the ratio of chil- 
dren to adults in the population has 
declined. In 1910, about 42 per cent of 
the population was under 20 years of 
age, as compared with 35 per cent in 
1940.” 

Estimates of total and per capita 
consumption of farm products contained 
in the survey are constructed from all 
available data as to production, imports, 
exports, and stocks as of the beginning 
and end of each year. Consumption 
estimates were adjusted to a calendar- 
year basis to provide for correlation 
between consumption and income esti- 
mates. 

U. S. Agricultural Marketing Serv- 
ices report now available shows that 
total per capita consumption of meat in 
1940 was 141.6 lbs. compared with 131.2 
Ibs. in 1939. 


STATE HIGHWAY LAWS 


Laws governing the sizes and weights 
of motor vehicles, regulating commer- 
cial highway transportation and motor 
vehicle reciprocal agreements, as well 
as highway financing, are of major im- 
portance among the 251 new highway 
statutes passed by state legislatures so 
far in 1941. National Highway Users 
Conference recently analyzed a number 
of these laws. 

Indiana repealed a tax based on tire 
weight and substituted a schedule of 
increased license fees for trucks. North 
Dakota and West Virginia passed laws 
extending the 1c per gallon “emergency” 
gasoline tax in those states. South Da- 
kota, Tennessee and Utah passed laws 
taxing diesel and other motor fuels at 
the same rate as gasoline. 

Paramount among laws enacted this 
year regulating sizes and weights of 
motor vehicles is the Texas statute re- 
pealing the 7,000-lb. load limit and 
substituting a gross weight of 38,000 
lbs. for trucks. Tennessee increased its 
legal weight for trucks from 24,000 lbs. 
to 30,000 Ibs., and the Indiana legisla- 
ture increased both the legal weight and 
length of trucks. Vermont substituted 
a weight formula for trucks based on 
sizes of tires instead of the former axle 
weight regulation. 

Unique among state motor vehicle 
size and weight laws is a South Dakota 
statute which permits over-size and 
over-weight’ truck operations to com- 
munities abandoned by railroads. This 
is a reversal of the principle embodied 
in the former Texas law which allowed 
trucks to carry double cargo weight 
operating to or from railway stations. 
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“ENRICHMENT” ONE APPROACH 
To ADEQUATE DIET PROBLEM 


By C. ROBERT MOULTON 


Consulting Editor, The National Provisioner 


XXII. 


VEN a casual study of the nutri- 
tive value of different foods re- 
veals that no single food contains 

enough of each amino acid, vitamin, 
mineral element, or calories to serve as 
the sole source of all the needs of a 
human being. Milk may come nearest to 
it, at least human milk, but much will 
depend upon the diet of the mother, 
especially as regards its content of vita- 
mins C and D. Milk is quite deficient in 
iron and the new born infant is pro- 
vided with a reserve stock of the min- 
eral to tide it over until other foods can 
be used to supply this needed element. 


Foods differ in nutritive content, 
amount of indigestible material or cel- 
lulose, flavor, color, odor, texture and 
general appeal to the consumer. The 
variety of foods is very great, and a 
person can select a varied diet and alter 
the foods used to his heart’s content— 
or to the extent his pocketbook will per- 
mit. While modern methods of produc- 
tion, preparation, storage, transporta- 
tion and display make all of this possi- 
ble, many people limit themselves to 
only a few foods, and some use very 
few kinds. 


Danger of Inadequacy 


When this occurs there is danger that 
the individual will not receive a com- 
pletely nutritious diet; the danger is 
increased when purified, manufactured 
foods make up most of the diet. This is 
likely to be the case with those whose 
incomes are so small that the food bud- 
get must be selected with low cost as 
the chief consideration. However, even 
in the case of those not confined to a low 
cost food budget, habit and prejudice 
often lead to unwise selection of foods. 


What should be done to help insure 
the selection of an adequate diet by all 
people? Should some single food be de- 
vised which will be perfect in all re- 
spects so that its inclusion in the diet 
will guarantee its adequacy? Should 
this ‘ideal’? food be one’s sole source of 
nutriment, or should it be a concen- 
trated food, perhaps a pill or pellet, 
which, when used with any other foods 
desired, makes the diet perfect? Theo- 
retically, either aim might be attained 
by the food chemist, but to do so suc- 
cessfully he would need absolutely com- 
plete and accurate knowledge of all of 
man’s nutritive requirements. Since 
these requirements vary with age, sex, 
weight, condition as to the reproductive 
cycle, amount of exercise and other pos- 
sible factors, the development of a sin- 
gle food or pellet would appear to be 
impossible. 


However, even if it were possible, 
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what a boresome task eating would be- 
come if this ideal food were used exclu- 
sively. What a lot of pleasure one would 
miss—pleasure which has a good physi- 
ological basis, since good digestion, at 
least best digestion in a broad sense, 
does wait upon appetite. 


Two Other Approaches 


Two other possible approaches re- 
main. The first is to educate all people 
concerning food values so they will be 
able to select a fully adequate diet from 
the abundance of foods available. The 
second method is to fortify or enrich 
foods so that foolish selection is well 
nigh impossible. 

Education is the method which has 
been almost exclusively chosen by the 
nutrition expert. These experts have 
pointed out that many of our nutrition 
problems have resulted from excessive 
use of refined cereal products, sugar 
and other refined foods and inadequate 
consumption of those foods which are 
especially important as sources of the 
minerals and vitamins likely to be lack- 
ing in the diet. 

They have pointed out that milk and 
dairy products should be used more 
generously on account of the calcium 
and vitamin A they supply. They have 
urged the use of fruits, especially fresh 
fruits, for their vitamins and minerals. 
The citrus fruits and tomatoes have 
been the fruits most stressed, partly be- 
cause of their high content of vitamin 
C. Green leafy and yellow vegetables 
have been portrayed as relatively rich 
in minerals and vitamins. 

Some authorities have also called at- 
tention to the importance of high class 
animal proteins, and have warned 





HAM SALAD IN TUMBLERS 


A new Certified ham salad developed by 

Wilson & Co. is being packed in Safedge 

glass tumblers made by Libbey Glass Co. 
Note descriptive labeling. 


against the neglect of such foods ag 
eggs, milk and cheese, fish, and meat, 
Liver and kidney and other glandular 
meats have been recommended to take 
the place of part of the muscle meats, 

All of the foods just listed are among 
the higher-priced items. Consequently, 
nutrition authorities have urged the uge 
of whole grain cereals in the low cost 
diet. Such use would increase the 
amounts of the B-group vitamins, iron, 
and calcium obtained and would do 
much to insure the adequacy of the low 
cost diet. 


However, in spite of this educational 
work, food habits have not changed 
enough, and the changes have not af- 
fected sufficient people, to solve all nu- 
trition problems. Relatively few people 
have returned to whole grain cereals 
and cereal products. The use of milk 
and dairy products has increased con- 
siderably. Fresh fruits and green leafy 
and yellow vegetables are available in 
most markets at all times. The average 
diet has been improved thereby, or the 
factors are available for such improve- 
ment. 


"B" and Mineral Deficiencies 


In spite of these developments, in- 
formed medical and nutritional opinion 
has come to the conclusion that too 
many diets are low in the B vitamins, 
as well as iron and calcium, and that 
too much of our population is suffering 
from partial deficiencies of the nutritive 
factors just named, and perhaps others. 
Some evidence indicates that 40 or more 
per cent of the population of the United 
States is handicapped by nutritional de- 
ficiencies of one kind or another. 

Bad teeth have been the cause of 
rejecting a great many draftees under 
the selective service act; this condition 
is the result of a lack of vitamin C (and 
other factors) in the diets of men who 
were in infancy at or after the close of 
the first World War. Although modern 
knowledge of nutrition was being de- 
veloped at that time, there was little 
evidence that there was any special 
need for considering the vitamin B and 
C content of American diets. The bad 
teeth which are now found so frequently 
in Army medical examinations are the 
fruits of that imperfect knowledge. 

Armies have long been known to 
“travel on their stomachs,” and ample 
food supplies have always been consid- 
ered of prime importance for fighting 
forces. In the present world situation it 
is becoming more and more true that 
the stamina and morale of civilians may 
be as important as that of the soldiers. 


There has been much talk about the 
“morale vitamin” (vitamin B, or thia- 
min), and there is much rumor con- 
cerning the special diet of the Axis 
soldiers and the systematic robbing of 
stocks of essential foods in the lands of 
the conquered. It has even been stated 
that the Germans are purposely depriv- 
ing the conquered people of B vitamins 
while giving their soldiers large quan- 
tities. 

Great Britain has considered the gen- 

(Continued on page 44.) 
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FRANKY SAYS. 


ee WRITE OR WIRE COLLECT 
AND YOU’LL BE IN ON THE THE ‘‘WEENY WITCH” was a 


howling success and the con- 


BIGGEST SELLING EVENT census of opinion is that the 
EVER PUT ON FOR “Franky 4th” will be even more 


sensational. So, don’t delay... 
td . ‘ og 

get in touch with your Visking 
representative. 


lt Costs No More to Pack Your 


FRANKFURTERS AND WIENERS Mect Produch in"Visking’Cosng 


AND VISKING CASED MEAT PRODUCTS 
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Mayer Analyzes Census tric outlets at almost any point. Walls building at 804 James st., used for many 

ae of private offices are paneled with un- years as a car barn, and remodeled it to 

of Illinois Meat Industry usual woods and departments have been _ suit its needs, installing sufficient equip. weno | 

relocated according to function. A sys- ment to handle 350 cattle per week, it or 

tem of centralized filing and steno- is reported. The new company plans to the tr: 

turned out by Illinois meat packing &%T@Phic work is expected to bring in- stage weekly community auction sales the ne 
firms amounted to creased efficiency. of livestock in the north end of the B 

$479,501,224 dur- ; building, with M. V. Brockwell and Fos. peak 

ing 1939 was is: Dakota Firm Changes Name ter Heperly of Flanagan, IIl., as aue- into t 


sued last week by Effective June 1, the name of the ttoneers. alleys 
Oscar G. Mayer, Rapid City Packing Co., Rapid City, cently 
president of Oscar g§ D., was changed to the Black Hills _ secon¢ 
Mayer & Co., Chi- Packing Co., according to an announce- Personalities and Events Dec 
cago, and regional ment by Walter P. Mollers, secretary fat ca 
chairman of the and general manager. Explaining that Of the Week ae | 
American Meat In- the firm’s Rushmore brand meats are ' ing pa 
stitute. now distributed to retail stores through- A. E. Sinclair, who resigned recently ben 

“Illinois meat out the state, Mr. Mollers said: “This 8 general superintendent of Kingan & aeal 1 
packers paid out change is made because we feel that the ©, Indianapolis, is now associated in show 
$398,469,212in1939 new name is more appropriate to the 2” industrial relations capacity with R. ieain 
for livestock, sup- position our company now occupies asa - Mallory & Co., Inc., Indianapolis, unique 
plies, fuel, power, Black Hills manufacturer in the distri- ™anufacturers of precision electrical 

O. G. MAYER ete.” Mr. Mayer’s bution of meat products outside of the and metallurgical products. The 

. , report stated. “The Black Hills. The ownership, officers, di- Three new meat spreads—deviled a 
major portion of this outlay was for rectors and management of the com- tongue, deviled ham and _liver—are ag 
livestock. The remainder, about $81,- pany remain unchanged. There will be being launched by Geo. A. Hormel & h il ' 
000,000, was used to pay for the ex- no variation in our policies and opera- Co., Austin, Minn. dis oe 
penses of doing business, such as wages, tions.” Joseph Kammerer is president Sausage manufacturing plant of pia} 


bw tay oe ore de- of the firm and J. N. Mollers vice presi-. Charles F. Keller, 95 W. Humboldt = dag 
ivery and similar expenses, and earn- ent. : 
ings, if any. The state’s 82 meat packing Parkway, Buffalo, N. Y., rem Weld, 


. $2,000 damage in a fire on May 29. rt 
establishments gave employment to 26,- partum 
807 men and women. ais New Plant at Streator The Humphrey-Cornell Co. building The 


“About 75 per cent of the value of The Streator Meat Packing Co.,a new in New London, Conn., is being recon- blocks 
meat at the plant was paid out by the enterprise, is getting into operation at structed at a cost of approximately front | 
meat packing industry for the purchase Streator, Ill. Headed by Meyer Ditlove $40,000 for use by Wilson & Co. The huge ¢ 
of livestock, from which such a wide Of Chicago, the firm took over a large two-story 5 tructure, measuring @ iby ing in 
variety of products are produced that 116 ft., will house om, s ieee rials, ¢ 
there always is available a kind or cut room, a beef cooler, loading platform of the 
of meat to fit every budget. Earnings and other fncilitien. , flames 
by the meat packing industry are so From meat packing to music—and he 135 pe 
small that they virtually have no effect doesn’t butcher the latter. So runs the lambs 
on the price the consumer pays for record of Billy Mills, heard weekly as Hen: 
meat, or the price the producer receives maestro on the Fibber McGee network Packin 
for livestock. broadcast. Pittsburgh, Pa., packers Kuhne: 

“Cash received for livestock repre- listening to the program recall when cottag 
sents the farmer’s largest single source wren oan —— "4 a packer em- and M 
of income. Over a period of years the ane cig a ™ z — : Mrs. J 
return from meat animals has averaged The Arizona Picos Packing Co., man- Ifa 


about one-fourth of the American farm- ufacturers of chili products, has trans- vania s 
er’s total cash income.” ferred its production activities from be nec 


Arizona to a new plant at 2106 S. San move i 
New John Morrell Office Is 


Pedro st., Los Angeles. new lo 

: f Dr. Erik Christian Clemensen, inter- by the 
Streamlined for Efficiency 

Fluorescent lighting, supplied by 


nationally known chemist and president on whi 
of the Clemensen Chemical Corp., New- cated v 
1,000 ft. of tubing recessed flush with ark, N.J., died of a heart attack on May capitol 
the perforated sound-absorbing ceiling, 21 at the age of 65. Among other activ- R. K 
thermostatically controlled air condi- ities, he developed formulas = the P “7 
tioning and isolation of noisy business manufacture of canned meat and soup In Ne 
machines in a_ special pr ee a WATCHING THE BIRDIE preservatives, and recently brought out Argent 
room are among the features of the new A. R. Cole (right), purchasing agent, ® leather tanning process which has spendir 
ultra-modern general offices of John Albany Packing Co., Albany, N. Y., and been in wide demand in South America. for the 
Morrell & Co. at the Sioux Falls, S. D., George Cross, in charge of sausage pro- An 8 per cent wage increase, effective cago. 
plant. duction at the plant, photographed by a_ as of April 28, was granted May 27 by Geor 
The entire second floor is honey- representative of THE NATIONAL PRO- the Milwaukee Small Packers’ Associa- man of 
combed with 1,600 lineal ft. of under- VISIONER recently during demonstration tion, an organization of 12 independent Co., ar 
floor ducts, permitting installation of of a new type branding device by J. H. packinghouses, to some 500 members of for his 
telephone intercommunicating and elec- Payton, Great Lakes Stamp & Mfg. Co. the Amalgamated Meat Cutters’ and mel res 


An analysis of census figures which 
showed the plant value of product 
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Butchers’ Union, an A. F. of L. affiliate. 


For the Memorial day weekend, Clem 
Crawford, Clem R. Crawford & Co., 
Pittsburgh, Pa., went with his family to 
Pytuming dam, near Meadville, Pa. 
“We caught a lot of perch as big as a 
No. 9 shoe,” reported Mr. Crawford. 


The Chicago brokerage firm of Hess- 
Stephenson Co., located for a number of 
years in the Utilities bldg., has moved 
to larger quarters in Suite 3120, Chi- 
cago Board of Trade bldg. Members of 
the organization invite their friends in 
the trade to pay them a visit and inspect 
the new offices. 


Bowling team of the Nat Buring 
Packing Co., Memphis, Tenn., climbed 
into the top position in the Germania 
alleys major bowling competition re- 
cently as the teams went through their 
second round games. 


Decorated floats, seven bands, lambs, 
fat cattle, mules, hogs and dairy cattle 
were among the diverse elements tak- 
ing part in a parade held on June 6 at 
Lebanon, Tenn., as part of the first an- 
nual Lebanon lamb festival. A pet lamb 
show, wool show, lamb sale and square 
dancing were other features of the 
unique celebration. 


The Madison, Wis., plant of Oscar 
Mayer & Co. helped local merchants 
formally open the straw hat season on 
May 23 by freezing straw hats into 400- 
Ib. blocks of ice. The iced headgear was 
displayed in front of 16 Madison cloth- 
ing stores. Hats were frozen under pres- 
sure for 24 hours, according to Glen E. 
Weld, manager of the company’s ice de- 
partment. 


The $25,000,000 fire which swept eight 
blocks of the Jersey City, N. J., water- 
front the night of May 31, destroying 
huge quantities of grain and endanger- 
ing important national defense mate- 
rials, originated in a cattle pen hay loft 
of the Jersey City Stock Yards Co. The 
flames raced through most of the yards’ 
185 pens, destroying about 450 sheep, 
lambs and calves. 


Henry Kuhner, president, Kuhner 
Packing Co., Muncie, Ind., and Mrs. 
Kuhner spent Decoration day at their 
cottage at Tri Lake, playing host to Mr. 
and Mrs. Paul Klefeker and Mr. and 
Mrs. J. Doyle. 


If a bill now pending in the Pennsyl- 
vania state legislature is passed, it will 
be necessary for Swift & Company to 
move its operations at Harrisburg to a 
new location. Under a plan presented 
by the state planning board, the ground 
on which the present Swift unit is lo- 
cated would be used to extend the state 
capitol grounds. 

R. K. Hughes, manager of the Sao 
Paulo plant of Wilson & Co., arrived 
in New York on June 2 on the ss. 
Argentina from South America. After 
spending a few days in the East, he left 
for the company’s headquarters at Chi- 
cago. 

George A. Hormel, founder and chair- 
man of the board of Geo. A. Hormel & 
Co., arrived in Austin, Minn., recently 
for his annual summer visit. Mr. Hor- 
mel resides in California. 
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Packer Collects 500 Hairballs and 
600 Mechanical Pencils as Hobbies 


ITH two*fascinating hobbies to 

his credit, A. E. LeStourgeon, 
president of the Brooks Packing Co., 
Tulsa, Okla., is believed to be one of the 
most ardent hobbyists among the na- 
tion’s meat packers. 

When he is not busy handling his 
duties at the plant, Mr. LeStourgeon 
devotes his spare moments to his exten- 
sive collections of “hairballs” and me- 
chanical pencils. These two objects of 


2 


yn Vip 


Mr. LeStourgeon’s acquisitive instincts 
are as dissimilar as night and day, but 
both collections have grown to such pro- 
portions as to attract considerable at- 
tention and interest in his home town. 


There’s not much danger that this 
packer will ever be without a pencil 
handy. His collection of mechanical pen- 
cils contains more than 600, ranging in 
age from 100 years down to the present 

(Continued on page 45.) 


TWO HOBBIES. KEEP TULSA PACKER BUSY 


A. E. LeStourgeon, president, Brooks Packing Co., Tulsa, Okla., shown with his two 
collections—mechanical pencils and hairballs. Upper photo was taken during exhibition 
of pencil collection at a Tulsa bank. Mr. LeStourgeon is holding a small solid gold 
pencil, made in England more than 100 years ago. Lower photo, snapped in the packer’s 
home, shows part of his collection of more than 500 hairballs, which are formed in the 
stomachs of cattle. He is pictured examining a strange hair-bearing object (also shown 
in inset) which was taken from the stomach of a hog. Just what it is remains a mystery 
to Mr. LeStourgeon and others who have seen it. 
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Answers to Some Packer 
Refrigeration Questions 


ANY executives interested in the 
M practical application of refrig- 

eration in meat packing plants, 
as well as operating engineers, have 
written THE NATIONAL PROVISIONER to 
express appreciation for the recent se- 
ries of articles describing methods of 
calculating refrigeration load in chill 
rooms and coolers. 


A number of these correspondents 
have also asked interesting questions on 
refrigeration system operation. Some of 
their questions and the answers appear 
here. Others will be published from 
time to time. 


The operating engineer of a small 
western packinghouse states that the 
ammonia compressor in his plant is 
driven by a diesel engine. He wants to 
know whether or not it would pay to use 
a centrifugal clarifier to recondition en- 
gine oil, and the effect of centrifugation 
on the characteristics of a lubricant. 


Whether or not it pays to clarify 
diesel engine oil with a centrifuge de- 
pends on the amount of oil to be recon- 
ditioned. Use of the machine need not 
be confined to clarification of diesel en- 
gine oil. Any used oil, including motor 
vehicle crankcase oil, can be conditioned 
in the machine. 


Treating oil in a centrifuge does not 
alter the lubricant’s properties except in 
the case of oils which contain an inhib- 
itor. Centrifuging removes sludge, wa- 
ter and solid particles and puts the oil 
in first-class condition for reuse. The 
advisability of purchasing a centrifuge 
for occasional clarification of a small 
quantity of oil is questionable. This 
engineer might consider the advisabil- 
ity of installing a gravity clarifier or 
filter. 


Another engineer says: “In a recent 
article in the refrigeration section of 
THE NATIONAL PROVISIONER you ex- 
plained the meaning of K value. Will 
you tell me the rate at which heat is 
transmitted through the pipe coils in 
ammonia condenser?” 


Perhaps we should explain again, for 
readers who may not have studied the 
article cited, that K is the symbol used 
by refrigerating engineers to designate 
the number of B.t.u. transmitted 
through a square foot of a material per 
hour per degree temperature difference. 
K is fairly constant for most materials 
under many conditions; however, in the 
case of piping it varies somewhat de- 
pending on the velocity of the gas or 
liquid in contact with the pipe surfaces. 


The formula used to calculate the K 
value of piping containing moving 
liquids or gases is rather involved and 
will not be discussed at this time. Refer- 
ences give the following information on 
the heat transmission obtained when 
circulating water and brine through 
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pipes at the specified velocities: 


Velocity of Water 
in Coil, Ft. per Min. 


B.t.u. per Hour 
per Sq. Ft. per Temp. Diff. 
50 


The above figures apply to 1%-in. and 
2-in. double pipe condensers. Results in 
2-in. and 3-in. double brine coolers are 
as follows: 


Velocity of Brine B.t.u. per Hour per 
in Coil, Ft. per Min. Sq. Ft. per Temp. Diff, 


The above information was derived 
from tests made by the York Ice Ma- 
chinery Corp. In ordinary practice, the 
actual heat transmission should be con- 
sidered to be approximately 40 per cent 
less than the figures shown, due to scale 
or other unfavorable operating condi- 
tions. 

Heat transfer varies with the differ- 
ence between chill room air temperature 
and temperature of the refrigerant: 


Difference Between 
Room Air and 
Refrigerant Temp. 
6 


B.t.u. per Sq. Ft. 
per Hour per 
Temp. Diff. 


The coils must be reasonably free 
from frost to obtain these results. 

“In one of your recent articles on 
calculation of ‘cooler load,” writes the 
superintendent of a midwestern plant, 
“you gave K values for some types of 
walls, floors and ceilings. I should like 
to know how to determine K value for 
various types of composite walls.” 

The following formula may be used 
to determine the K value of composite 
walls, such as one made of brick, con- 
crete, corkboard and plaster, 

iat PE 7a Xo, x3 

in which wy, ys, ys, etc., are the surface 
co-efficients for the wall materials 
in B.t.u. per square foot per hour per 
degree temperature difference: 2, %2, 
x3, etc., are the thicknesses of these ma- 
terials in inches, and },, bs, bs, etc., 
are the heat transfer coefficients for the 
materials in B.t.u. per square foot per 
hour per degree temperature differ- 
ence. Y and 6 values of most construc- 
tion materials can be found in refriger- 
ation text books. The y values are usu- 
ally given for still air. If calculations 
involve moving air the surface co- 
efficient values should be increased two 
to four times. 





Packers Oppose Reefer 
Freight Service Charges 


In recent weeks examiners of the 
Interstate Commerce Commission have 
heard testimony by packer spokesmen 
opposing the commission’s proposal to 
establish additional charges for protec- 
tive service to perishable rail freight. 
The ICC order in No. 20769 (postponed 
to reopen the case) would require that 
packers, creameries, etc., pay the rail- 
roads certain amounts for ice haulage 
in refrigerator cars, station and audi- 
tors’ accounting and switching cars for 
re-icing. 

The commission claims that the rail- 
roads are not recompensed for such 
services from the line-haul freight rates 
on meats and other perishable products. 

Packer representatives testifying at 
Chicago told the ICC examiners that 
shipments of packinghouse products 
would be diverted to contract motor car- 
riers if the new service charges were 
put in effect. 


Gilbert F. Ford, assistant to traffic 
manager, Swift & Company, said that, 
in the last ten years, up to 50 per cent 
of meat products had been diverted 
from the railroads to trucking com- 
panies. The truckers, he said, published 
rates as low as or lower than the rail 
rates and did not charge for refrigera- 
tion services. He said his company pre- 
ferred to ship by rail and was “set up” 
to move product in such a manner. He 
denied that his firm preferred to use 
the railroads because it owned or leased 
refrigerator equipment. 


NEW TYPE FINNED TUBE 


New economies have been made pos- 
sible in the installation and operation of 
air conditioning equipment through the 
use of a new method of speeding heat 
removal required for cooling in refriger- 
ating systems, according to an an- 
nouncement by Walter A. Jones, assist- 
ant director of development, Carrier 
Corp. 

Speaking before the spring meeting 
of the American Society of Refrigerat- 
ing Engineers, Mr. Jones said the econ- 
omies were achieved by the development 
of a new refrigerating tube with a spe- 
cial type of outside “finned” surface 
which increases the rate of heat trans- 
fer. This new tubing, the Carrier 
engineer explained, employs a principle 
which reduces the resistance to cooling 
caused by a film of refrigerant on con- 
ventional tubing. 

“‘With the new development, one foot 
of tubing will accomplish as much cool- 
ing as two and two-thirds feet of smooth 
surface tube,” Mr. Jones stated. “The 
machinery will be much smaller and 
more compact and this will provide 
economies in the installation and opera- 
tion of air conditioning and refrigera- 
tion.” The new tubing is now employed 
in some of the largest centrifugal re- 
frigerating machines being used for 
refrigeration and for cooling in air con- 
ditioning systems. 
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FINANCIAL NOTES 


Miller & Hart, Inc., Chicago pork 
packing firm, reported for the first half 
of its fiscal year a net profit of $121,215 
after provision for federal taxes, equal 
to $1.40 a share on the 86,458 shares of 
prior preferred stock to be outstanding 
if full effect is given to the company’s 
recently completed recapitalization plan. 
Allowing for six months’ dividend re- 
quirements on the prior preferred, the 
earnings are equivalent to 30c a share 
on the 258,541 shares of common stock 
which would be outstanding under the 
plan. 


First National Stores has declared a 
quarterly dividend of 62%c a share on 
its stock, payable June 16 to all share- 
holders of record on June 5. 


APRIL EMPLOYMENT SETS HIGH 


Employment rose approximately 752,- 
000 during April over the previous 
month’s level to reach an all-time high 
of 50,150,000, according to the division 
of industrial economics of the Con- 
ference Board. Total employment was 
4,145,000 greater in April of this year 
than in April, 1940, and total unemploy- 
ment was reduced to 5,412,000, the 


employment in the agricultural industry 
during April was 11,283,000, an increase 
of approximately 390,000. Unemploy- 
ment for all industries was reported at 
5,412,000, compared to 6,117,000 at the 
end of March and 8,938,000 during April 
last year. 


PERISHABLE FREIGHT HEARING 


Following subjects will be given con- 
sideration by the National Perishable 
Freight Committee at a shippers’ public 
hearing at the Union Station bldg., Chi- 
cago, at 10 a.m. on June 25: 


Refrigeration charges from Alabama, 
Louisiana and Tennessee; protective 
service against cold at point of origin; 
change from refrigeration—Rule 240— 
to ventilation; transporting perishable 
traffic under dry ice refrigeration, and 
refrigeration charges from Oklahoma 
to interstate points. 


GILLETTE BILL HEARINGS 


Hearings on the Gillette bill (S 1199) 
to restrict packer livestock buying to 
Department of Agriculture regulated 
yards adjacent to meat packing plants 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended June 4: 


—Week ended June 4— May 27 
High Low Close Close 


¥ 
13 
3" 


Amer. Stores. ; ; é ° 
Armour Ill. 


cS. Sea 
Chick. Co. Oil.... 
Childs Co. 


First Nat. Strs... 3% 


DEED. cccccs evge 
Hormel, G. A.... 30% 
Hygrade Food ... 
Kroger G. & B. 25 
Libby MeNeill .. 
Mickelberry Co 
Miller & Hart.... 

Do. Pr. Pfd.... 

Do. Cvt. Pfd... 
Morrell & Co 
Nat. Tea 84 
Proc. & Gamb... § 

Do. Pfd 


Rath Pack. 


ee 
Safeway Strs. ... 38% 
eee 


Do. Intl. 
Trunz Pork 
U. 8S. Leather.... 


10 
D 
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frozen with Frick-Freezing Systems than by any : 
other method. Bulletin 147, describing Frick-Freezing Sys q 
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The National Provisioner—June 7, 1941 The N: 








FRES A FUNNY ONE! 


ALL ABOUT SLOWING 
DOWN TURNOVER! 


LOW down turnover? That is a funny one! 
Turnover’s what everybody tries to speed up, 
isn’t it? 

Ordinarily, yes. But there’s one kind of turn- 
over it’s to your advantage to slow down—that 
is the turnover in customers. You want to hang on 
to every single old customer for dear life—and 
there’s just one way to do it! Give them a prod- 
uct they like—and make sure that product 1s al- 
ways the same! 

In your line of business, one thing’s certain. 
If the flavor of your product is to be uniform, 
then the sa/t you use must be uniform. And the 
salt must be as chemically pure as possible, too. 
99 per cent pure isn’t good enough! Why, in a 
hundred pounds, that would mean a whole pound 
of bitter impurities. You wouldn’t knowingly 
risk that, would you? 

Don’t take any risks! Specify Worcester Salt. 
Worcester is pure, and free from bitter impuri- 
ties. Its quality is so standardized that its uni- 
form purity is a certainty—every pound is exactly 
like the last. 

Have you special salt problems? Special re- 
quirements? Please ask us for full cooperation. 
Our research laboratory is at your service. 


Worcester Salt Company, 40 Worth Street, New York, U.S.A. 


PIONEER wu 
PROTECTION 


@ The foodstuffs vital to the nation’s 
health are perishable. 


JAMISON-BUILT Cold Storage Doors pro- 
tect these foodstuffs from deterioration. 


In 1888 the first commercial cold storage 
door was JAMISON-BUILT. The pioneer 
is still the leader. 


Every worthwhile door improvement has 
been JAMISON-PIONEERED. Others 
have copied—none have 

improved. 


Today you cannot buy a 
better cold storage door 
than a JAMISON — AND, 


they cost no more! 


Consult nearest branch 

or address JAMISON COLD 

STORAGE DOOR Co., 

Hagerstown, Maryland. on 
Jamison, Stevenson —- a 
and Victor Doors Bulletin 122. 


WORCESTER SALT UD) fanchkea 
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Just give the Fearn 
nepresentaiive a little extra 
time on bis neat call, because 
he has a new product that will 
be of great interest to you, 





Fearn Lahoratories, Inc. 








701-707 N. Western Ave. Chicago. III. 
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The finest ROTO-CUT sausage now sails the Pacific on all Matson Liners. 
Quality is the keynote of the Matson Navigation Lines and quality 
sausage is the type Matson receives from the ROTO-CUT. Why not 
follow all Globe ROTO-CUT users and give your customers the high 
quality sausage that only the ROTO-CUT can produce? 


You can buy a medium size ROTO-CUT for only 
$4400.00 


which will produce 4000 Ibs. of Franks, Bologna, or Braunschweiger 
an hour. 


Larger and smaller models also available. WRITE TODAY. 


THE GLOBE COMPANY 


Packing House and Factory Equipment 


oe the 4000 S. PRINCETON AVE., CHICAGO, ILLINOIS 
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New Trade Literature 


Beef Killing Equipment (NL 986)— 
Eight-page pamphlet is devoted to cat- 
tle slaughtering in a modern small 
plant. Large photographs illustrate the 
various phases of killing and dressing, 
as well as equipment used. Featured 
are electric hoists for raising the cattle 
for dressing. — Cincinnati Butchers’ 
Supply Co. 

Electric Slicer (NL 987).—Circular 
gives complete details and specifications 
of a new all-electric stacker slicer for 
cold cuts, ready-to-serve meats and 
cheese. Outstanding feature of the 
new slicer is said to be its mechanical 
fingers which take slices as they come 
from the knife and stack them neatly 
on waxed paper.—U. S. Slicing Machine 
Co. 

Quick Freeze Unit (NL 988).—New 
four-page bulletin describes unit-type 
freezing equipment designed to handle 
almost any product such as fancy 
meats, poultry, fish, etc. Bulletin con- 
tains illustrations of typical applica- 
tions, freezing curves, and arrange- 
ments of the freezing unit.—Frick Co. 

Thermometers and Hydrometers (NL 
989).—A complete line of thermometers 
and hydrometers is described in this 
28-page catalog. Ham boiling and bo- 
logna thermometers, pocket test and 
meat testing thermometers are _ in- 
cluded. The catalog gives suggestions 
for obtaining correct hydrometer read- 
ings and has a handy selection chart 
listing hydrometers specially calibrated 
for more than 50 products.—George 
Ruehfel Co., Inc. 

Plant Sanitation (NL 890).—Im- 
proved cleaning and germicidal materi- 
als and methods by which packers and 
sausage manufacturers can guard 
against bacterial contamination, avoid 
spoilage losses and step up efficiency of 
plant sanitation are described in this 
16-page booklet. Specific formulas and 
directions are given for cleaning grind- 
ers, stuffers, conveyors and ham boilers, 
as well as 44 other types of meat and 
sausage handling and processing equip- 
ment.—Oakite Products, Inc. 

Water Softeners (NL 892).—New 
bulletin describes a complete line of 
double-check Zeolite water softeners. In 
addition to explaining the product, the 
bulletin shows close-up views of nozzles 
and other design features.—Elgin Soft- 
ener Corp. 


To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: e 

(6-7- 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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Lard Holdings Set New 
High at Seven Markets 


Lard stocks at seven markets gained 
more than 11 million lbs. during the 
month to reach an all-time high of 242,- 
069,555 Ibs. on May 31. This amount 
was 11,153,644 lbs. over the total in stor- 
age on April 30, and 22,633,762 lbs. 
greater than on May 31, 1940. However, 
it included considerable lard owned by 
the government. 


Stocks of meat in storage on May 31 
showed little change over the previous 
month, although D.S. and S.P. holdings 
were up slightly. Total meat stocks 
were 263,777,794 lbs. compared with 
262,022,995 lbs. on April 30, but were 
59,444,665 lbs. greater than one year 
earlier. 

Total sweet pickled meat holdings on 
May 31 were 177,719,310 Ibs., an in- 
crease of 1,492,794 lbs. above April 30 
stocks and 28,365,887 lbs. greater than 
on May 31, 1940. Dry salt meat stocks 
on May 31 totaled 56,002,128 lbs. com- 
pared with 54,844,676 lbs. on April 30. 

Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee on 
May 31, with comparisons, as especially 
compiled by THE NATIONAL PROVISION- 
we May 31, 


Apr. 30, 
1941 1941 


May 31, 
1940 
Total S. P. 
meats 177,719,310 
Total D. 8S. 

meats ........ 56,002,128 
Other cut meats. 30,056,356 
Total all meats.263,777,794 
Th MN <cev cee 217,121,684 
Other lard ..... 24,947,871 
Total lard ......242,069,555 


176,226,516 149,353,423 
32,360,067 
22,619,539 

204,333,029 
196,828,505 
22,607,288 

219,435,793 


54,844,676 
30,951,803 
262,022,995 
199,752,622 
31,163,289 
230,915,911 
16,177,470 19,314,578 
64,053,464 
73,159,913 
22,781,669 
37,961,692 
16,679,984 


57,999,327 
59,714,647 
12,206,871 
26,985,528 


11,045,539 


CANADIAN STORAGE STOCKS 


Dropping sharply from the April 1 
level, stocks of meat in Canada on May 
1 totaled 84,271,682 lbs. compared to 
94,999,825 lbs. a month earlier, a de- 
cline of 10,628,148 lIbs., the Dominion 
Bureau of Statistics reports. The May 1 
total was 9,968,793 lbs. less than the 
amount in storage on the same date 
last year and 38,546,585 Ibs. greater 
than the May 1 five-year average. 


Pork stocks of 66,701,254 Ibs. on May 
1 were 9,939,525 lbs. smaller than hold- 
ings on April 1, and 1,877,563 lbs. under 
the level for May 1, 1940. Beef holdings 
on May 1 were down 1,349,007 lbs. from 
April 1 and more than 7 million lbs. 
under the level of May 1, 1940. 


Stocks of meat in Canada on May 1, 
1941: 


Mayi1,* Apr.1,** May1l, May 1, 
1941, 1941, 1940, 5 yr. av. 
Ibs. lbs. Ibs. Ibs. 

Beef ...12,915,291 14,264,298 20,584,986 14,111,969 

Veal ... 2,772,104 1,565,429 2,329,352 2,285,750 

Pork ...66,701,254 76,640,779 68,578,817 27,056,014 

Mutton and 

lamb.. 1,883,033 


*Preliminary. 


2,529,319 


**Revised. 


2,747,320 2,271,364 


ARMY TO BUY CORNED BEEF 


Bids on 6,000,000 Ibs. of domestic and 
South American corned beef for the 
army will be opened on June 23, it 
was announced late this week by the 
Chicago Quartermaster depot. Packers 
may tender bids up to 9 a.m. on that 
date. 


It was also announced that 250,000 
lbs. of fresh boneless beef and 26,000 
six-lb. cans of meat and beans were 
purchased by the Chicago depot during 
the week. 





on all weights, with light and medium 


——180-220 Ibs. 


Value 
per 
ewt. 
alive 
$2.76 
.82 
.69 
1.72 
1.80 


Pet. 

live 

wt. 
Regular hams 14.00 
Frere: 
Boston butts ..» 4.00 
Loins (blade in)............. 9.90 
Bellies, S. P 11.00 
Bellies, D. S... eyes 
Fat backs ..... 
Plates and jowl 3 
Raw leaf 2.10 
a Me, Seed. WE... ... 00% 12.40 
Spareribs 1.60 
ee ee eee 
Feet, tails, neckbones........ 2.00 
Offal and miscellaneous...... 


Price 


TOTAL YIELD AND VALUE.69.50 


Cost of hogs per ewt 
Condemnation loss ....... 
Handling and overhead 


TOTAL VALUE 


Loss per ewt 
Loss last week 





SOME IMPROVEMENT NOTED IN CUT-OUT RESULTS 


With the market for fresh pork cuts more active during the four-day 
period this week, total product values were up 15c per cwt. on the light and 
heavy averages and 19c per cwt. on the medium weights. Average costs of 
hogs varied only slightly from the previous period. Cut-out results improved 


profit, and heavy weights cutting out at a smaller loss. 


weights showing a small margin of 


——220-240 Ibs. ——240-270 lbs. 
Value 
per 
ewt. 


Value 
per 
ewt. 

alive 


Pct. Price 
live per 
wt. Ib. alive 
13.80 19.8 $2.73 
5.50 14.3 -%9 14.4 
4.00 16.9 -68 16.9 .68 
9.70 16.6 1.61 16.1 1.55 
9.70 16.3 1.58 13.7 1.10 
2.00 10.6 4 | 10.5 42 
3.00 6.3 -19 6.3 .26 
3.00 6.5 -20 6.5 -21 
2.20 8.9 8.9 19 
11.30 8.7 8.7 

1.50 8.0 7.0 

2.80 11.0 11.0 
2.00 ovate +s. 


Pet. Price 
live per 
wt. lb. 
19.6 


$2.69 
.78 


70.50 $10.05 $9.66 
$9.41 
05 
37 51 


$9.36 
05 


$10.03 $9.92 


9.66 
26 


2 
42 


10.05 


i 
02 
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MEAT TRADE IN MAY 


Increased supplies and improved de- 
mand for meat, especially for pork, fea- 
tured the livestock and meat trade dur- 
ing May, according to a review issued 
by the American Meat Institute. 

Although official figures are not yet 
available, the Institute estimates the 
production of meat in May was from 
5 to 10 per cent greater than production 
during the same month last year. The 
increase may be accounted for almost 
entirely by increases in the production 
of beef and pork. 

Supplies of hogs were greater in May 
this year than during the same month 
last year, and somewhat more plentiful 
than during April, according to the In- 
stitute’s estimates. Although prices of 
hogs declined somewhat during the last 
week, they still were about 9 per cent 
higher at the close of the month than 
at the opening. Cattle marketings also 
increased substantially during May, and 
prices declined slowly throughout the 
month. 


Wholesale prices of beef declined dur- 
ing May, and at the close of the month 
were about the same as or lower than 
at the opening, the degree of change 
depending on the grade and weight. 
Wholesale prices of veal and lamb also 
declined somewhat; prices of pork in- 
creased slightly. 


CHICAGO PROVISION STOCKS 


Total lard stocks at Chicago rose 
sharply during the latter half of May, 
showing an increase of 7,266,000 Ibs. 
over mid-month stocks. During the first 
half of May lard stocks declined 687,000 
Ibs. Lard holdings on May 31 were 193,- 
281,487 lbs. compared with 186,702,823 
Ibs. on April 30, and were 9,983,498. lbs. 
greater than on May 31, 1940. 


Clear belly stocks at Chicago in- 
creased more than one million lbs. dur- 
ing the month and, totaled 15,291,265 
Ibs. on May 31, compared with 14,189,- 
659 lbs. on April 30. 


Stocks of provisions at Chicago at the 
close of trading on May 31: 
May 31, Apr. 30, May 31, 
1941 1941 1940 
All barreled pork 14,398 
ee Me ikwee< 94,947,707 
44,952,149 
P.S. lard® 43,955,255 
Other kinds*.... 9,426,376 
Total lard... .193,281,487 
D.S. cl. bellies, 
contract 
D.S. cl. bellies, 


15,270 
80,325,969 
48,421,679 
49,438,154 

8,517,021 
186,702,823 


10,429 
115,925,553 
53,424,712 
7,477,416 
6,470,308 
183,297,989 
5,842,892 


5,428,742 3,763,848 


9,448,373 8,760,917 6,315,587 
Total D.S. cl. 
15,291,265 


921,032 


14,189,659 
992,333 


10,079,435 
D.S. rib bellies®. 1,122,325 


D.S. short fat 
backs, Ibs..... 


S.P. hams, lIbs.. 
S.P. skd. hams, 
2. Van oan eee 


5,014,394 
10,347,393 


6,101,684 
9,111,470 


3,923,958 
8,345,520 


. 29,952,730 

S.P. bellies, Ibs. 34,472,657 

S.P. picnics 

S.P. Boston 
shldrs., Ibs... 

Other cuts of 
meats, Ibs.... 
Total cut meats, 

ee Sa 116,386,756 


30,313,464 
33,132,913 


31,223,376 
25,890,818 
8,372,751 


9,959,669 6,971,262 


12,014,534 11,788,203 7,992,412 


115,589,395 95,549,106 
“IMade since Jan. 1, 1941. Oct. 1, 1940, to Jan. 


1, 1941. %Jan. 1. 1941. to Oct. 1, 1940. *Previous to 
Jan. 1, 1940. "Made since Oct. 1, 1940. 
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weather, meat wrappers have a harder job. Heat brings 


0 the surface. It brings grease to the surface. And that’s 





watch out for wrapper trouble. 


Patapar you're safe. This paper has special powers of resist- 
ROTH moisture and grease. 


) lf-Moisture from your product . . . or moisture from the 


air won’t hurt Patapar. 
/ ISTING — Patapar resists the penetration of fats, grease, oils. 


-There is not the slightest wrapper odor when you use 
Patapar. 


$-Patapar will not give your product that ‘“‘papery”’ flavor. 


MF=When used as a liner in ham boilers, Patapar will 
come out firm and strong. 


echances with ordinary papers when Patapar gives you a 
jou can trust through and through —the year ’round. If you 


‘samples, just tell us the details of your requirements. 





Bristol, Pennsylvania 





ts: 120 Broadway, New York ° 





EATHER 


wt for wrapper trouble 








Patapar is 
the paper for 


Ham and bacon wrappers 
Ham boiler liners 
Meat loaf wrappers 
Butter wrappers 
Tub liners and circles 
Lard wrappers 
Carton and box liners 
Can liners 
Bag liners 
Covers for slack barrels 


And many other purposes 
in the Meat Industry 





rson Parchment Paper Company 


West Coast Plant: 340 Bryant Street, San Francisco, California 
111 West Washington Street, Chicago 


legetable Parchment 













CHICAGO PROVISION MARKETS 

























































f Carlot trading loose, basis, f.o.b. Chicago or 
t Chicago basis, Thurs., June 5, 1941 
t 
‘ REGULAR HAMS 
Green *S.P. 
20% 
20% 
20 
A P . 20% 
- Pe EE. 4.64 dbdes-4%eeebot 20 eee 
BOILING HAMS 
Green *g.P. 
DD: 2erbncdnds ceeeeeesounbe 2 20% 20 
i  panven cacgicks clan cael _— 203 
: a ree eee 20 20% 
5 ge ee ee 20 eves 
Li Se UE. Kodedixtendesewan 20 
ge: SKINNED HAMS 
iy Fresh & 
Hi Frozen Fr. Fran. °S.P. 
) DEE neues chedac 21@% 21% 22 
er 2 1% 22 
te 14-16 21% 22 
f 16-18 214 @21% 21% 
a 18-20 20° 21 
: 20-22 20° @20% 2014 
5 22-24 0 2014 
} 38 eceeee 19% 20 
ere . .19% 19 
M 25/up, No. 2’s inc.........0. 19% be 
PICNICS 
i Green *S.P. 
PEE tetenhae, nvhoontanapael 144%, @14% 14% 
Se Gedy Lada tcceandanet coe 14% @14% 14% 
Sy witebeestndeseeosedeaas 14% @15 14% 
Dy ‘xcniwatabdndwonneacser al 14% @15 14% 
EE Renta de dra dn ob wacidolbe 14% @15 14% 
Gre: Beek BO Bia cc icccecucs 14% @15 
Short shank %-%4c over. 
GREEN AMERICAN BELLIES 
MED st bencasleoendeweerssscbedct cack ervecnne 12% 
ME. Kid at egMhaniachice eh dudddnwedoasens ocd 11% 
BELLIES 
(Square Cut Seedless) 
} Green *D.C. 
|. PSD Gpcwedvh vawanverawacaiel 17% 1 
L | ine Petar 71, ist 
‘ DMD -ctcttecencesevedkseanel 15% @16 16% 
DEE cudodcendecnaaweseanee 14% 15% 
j BEE ‘cows udviaos sdaea tebe es 144% 15% 
PGE ‘ccesernithies dnote cee ade 13% 14% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES 
Clear Rib 
i eRe ee ae 11%n 
ME ékwacdtics bude ndddceembes 1% oeee 
DT ¢Geedecnweeties oh OOEEe 11% 11% 
BED enter eeqencschectaeaees 115% @11% 114% 
DE: iatwaedc cule eenee tinea oa 115% @11% 11% 
SPEED eieeneeescctecseeneades 11% @11% 11% 
SU AGsbbeduaaneeeddededhde ( 1054 
D. 8S. FAT BACKS 
ON BE Sree hey eee ee ae ae 7% 
nM abcde cdae ree dnaadd diel lpeaeda ass 7% 
MEE We dab Vid Oe deegiee Ks bald ghiaa siwedkas howd x ™ 
MED <9 nisub da@s V4 606. bbN0eeNEe dd tidaenécds ™% 
DE Sdcweh cans Wem deeN we ohebuewacclede 7 
 o4tb00 sein C44Ku Maw Paaeed deadkwwdsawe ™% 
DEE GC0UERENE + eEREe han mhbadameleaaet 8 @8% 
SE ce céawtbectusddqucatian¥es peedeoedca 9 
OTHER D. 8. MEATS 
ee WENED 3s oceneucrcs ade 6-8 9% 
ID aitnds 6 k:ae-w adiaid » 0 40 oie 4-6 6% 
I, onan 5 diace'e, 0 4.0 aurat Siin.d0's.ceietals 6% 
NS Sik naa aah 6:05 6a'a Sala etn Wahl hence 6% 
ey I a wi non ity ne 0 Ve ealeclee ake 8% 
EY BO Cle bits dccewcencivecedcesec 6% 






WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 










Cash Loose Leaf 
Saturday, May 31..... 9.50n 8.60n 9.25n 
Monday, June 2...... 9.55n 8.65n 9.25n 
Tuesday, June 3..... 9.57144n 8.6214n 9.25n 
Wednesday, June 4...9.65n 8.75b 9.25n 
Thursday, June 5..... 9.60n 8.72%n 9.25n 
Friday, June 6........ 9.67%4n 8.82%4b 9.25n 










Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo............. 10% 
Kettle rend., tierces, f.o.b. Chgo............. 114 
Leaf, kettle rend., tierces, f.o.b. Chgo....... 11% 
Neutral, tierces, f.o.b. Chicago............... 10% 
CONOOMENG, GHUNOON: CAE. cciccccvcccecceccevcs 13 
Havana, Cuba Pure Lard Price 
TE Creer 13.92% 
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FUTURE PRICES 


SATURDAY, MAY 31, 1941 


Open High Low Close 
LARD— 
July ... 9.57% 9.65 9.57% 9.65 
Sept. 9.7744 9.8714 9.77% 9.87% 
Oct. ... 9.85 9.90 9.85 9.95b 
Dec. on e6nee.°" =<" teess § — seowaaa 10.124%4b 


Sales: July, 8; Sept., 56; Oct., 28; total 92 sales. 
Open interest: July, 287; Sept., 2,098; Oct., 596; 
Dec., 66; total, 3,047 lots. 


CLEAR BELLIES— 


a «co teanen 2 cuieew., ~20¥eabe 12.07%ax 

> Sanne “suages:  .duhesms 12.95n 

ly S06 Siete "“chesaqwe —  Snaewe 13.35n 
MONDAY, JUNE 2, 1941 

LARD: 

July ... 9.70 9.80 9.70 9.70 

Sept, .. 9.95 9.97% 9.85 9.90-92%4 

Oct. ...10.02% 10.05 9.95 10.00 

Dec. ...10.15 10.20 10.15 10.20ax 


Sales: July 13; Sept. 79; Oct. 22; Dec. 3; total, 
117 sales. 

Open interest: July 281; Sept. 2,125; Oct. 590; 
Dec. 68; total, 3,064 lots. 


CLEAR BELLIES: 


MY gee wane ties iad 12.07%ax 
Mee. ove we re veer 12.95ax 
Ge ave vase 13.35ax 
TUESDAY, JUNE 3, 1941 

LARD 

July ... 9.70 9.72% 9.65 9.724%ax 
Sept. . 9.90 9.9244 9.85 9.9214 -90 
Oct, ...10.00 10.00 9.95 10.00ax 
Dee. ...10.17% 10.20 10.12% 10.20ax 


Sales: July 8; Sept. 62; Oct. 24; Dec. 6; total, 
100 sales. 

Open interest: July 278; Sept. 2,145; Oct. 598; 
Dec. 71; total, 3,092 lots. 


CLEAR BELLIES: 





MTree 2 
le. oss ees 2.95n 
ee 13.35n 


WEDNESDAY, JUNE 4, 1941 
Sales: July 11; Sept. 206; Oct. 54; Dec. 27; total, 
298 sales. 
Open interest: July 271; Sept. 2,204; Oct. 595; 
Dec. 93; total, 3,163 lots. 





LARD: 

July ... 9.80 9.85 9.80 9.821,ax 

Sept. ... 9.9714-95 10.05 9.95 10.00ax 

Oct. ...10.07% 10.15 10.07% 10.10ax 

Dec. ...10.30 10.35 10.25 10.25b 

CLEAR BELLIES: 

BD cs weds eae “ 12.07%ax 

Sr emer Cele 12.95n 

SSS Sate A Sain Sake 13.35n 
THURSDAY, JUNE 5, 1941 

LARD: 

July ... 9.80 § 9.774%ax 

Sept. ...10.00-02%4 10. 9.95 9.95b 

Oct. ...10.12% 10.12% 10.02% 10.02144b 

Dee. ...10.25 10.25 10.22% 10.25ax 


Sales: July, 13; Sept., 87; Oct., 17; Dec., 6; 
total 123 sales. 

Open interest: July, 262; Sept., 2,224; Oct., 589; 
Dec., 92; total 3,167 lots. 


CLEAR BELLIES: 





mn iu 6-6- wees peas sac be 12.07Y%ax 

aac Sens — eee 12.95n 

Oct, ooo coe. 13.35n 
FRIDAY, JUNE 6, 1941 

LARD— 

July ... 9.80 9.85 9.80 9.821%4b 

Sept. ..10.00 10.05 9.97% 10.05ax 

Oct. ...10.07% 10.15 10.07% 10.12%4b 

Dec. ...10.30 10.3214 10.30 10.30b 

CLEAR BELLIES— 

Te 12.07%ax 

Sept. ... 12.95ax 

Oct. 13.35ax 


(Key: b—bid; ax—asked; n—nominal.) 





Do your men trim the profits off your 
pork loins? Read chapter 6 of “Pork 
PACKING,” The National Provisioner’s 
pork plant handbook. 
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FSCC Purchases 











The Federal Surplus Commodities 
Corp. this week asked packers to add 
hog casings to the regular list of frozen, 
cured and canned pork products and 
lard offeved for sale on June 4. Casings 
were to be offered in ranges of 35 mm. 
and under, 35 to 38 mm. and 38 to 42 
mm. in bundles. 

Purchases announced on June 5 in- 
cluded 9,377,264 lbs. of lard, 802,632 Ibs, 
of canned meats, 1,940,000 lbs. of cured 
and frozen meats and 238,815 bundles 
of hog casings, each bundle consisting 
of 100 yds. of casings. 

FSCC this week also asked for offer- 
ings of 11,200 lbs. of dried beef under 
Announcement FSC-81, to be received 
by 9 a.m., June 9, for acceptance on or 
before June 11. 


Last week’s purchases, announced by 
the FSCC on May 31, consisted of 4,- 
260,000 Ibs. of lard, 1,230,000 lbs. of 
cured and frozen pork and 170,000 lbs. 
of canned pork. 





Canada Increases Export 
Bacon Price 75c a Cwt. 


Montreal.—An increase of 75c a ewt. 
in the price to be paid for bacon at 
Canadian seaboard was announced last 
week by the Canadian Bacon Board. The 
increase raised the price of Grade A, 
No. 1 sizable Wiltshire sides to $17.85 
a cwt. 

“This constitutes an increase of T5c 
per ewt. in the price of bacon for all 
grades, selections and weights of Wilt- 
shires and export cuts and is applicable 
to all bacon put into cure for export 
from hogs purchased on or after Mon- 
day, June 2,” the board said. 

The increase followed by less than a 
month an earlier rise of $1 a cwt. in the 
price of bacon destined for Britain. The 
earlier increase was borne by the Unit- 
ed Kingdom, but at that time it was said 
that any further upward revision would 
be paid by Canada. Under the existing 
agreement with the United Kingdom, 
Canada has agreed to provide about 
425,000,000 Ibs. of pork products for 
Britain within the year ending Novem- 
ber 1. Britain has recently indicated she 
wants even more Canadian bacon. 

This latest price increase came four 
days after James G. Gardiner, Minister 
of Agriculture, told the Canadian House 
of Commons that monetary provision 
had been made to prevent large-scale 
sales of Canadian hogs across the inter- 
national boundary in the event of fur- 
ther price gains that might occur in the 
United States. 

It has been announced that Canada 
now has shipped more than half the 
quantity of bacon contracted for by the 
United Kingdom. - 


Watch Classified page for bargains. 








Hind qua 
Fore quar 


Steer loin 
Steer loin 
Steer loin 
Steer sho! 
Steer shot 
Steer shor 
Steer loin 
Steer loin 
Cow loins 
Cow short 
Cow loin « 
Steer ribs 
Steer ribs. 
Steer ribs 
Cow ribs, 

Cow ribs, 

Steer rour 
Steer roun 
Steer roun 
Steer chuc 
Steer chuc 
Steer chuc 
Cow round 
Cow chuck 
Steer plat 
Medium p! 
Briskets 1 
Cow navel 
Steer nave 
Fore shank 
Hind shan 
Strip loins 
Strip loins. 
Sirloin but 
Sirloin but 
Beef tende 
Beef tende 
Rump butt 
Flank stea 
Shoulder | 
Hanging te 
Insides, gr 
Outsides, g 
Knuckles, ; 


Brains .... 
Hearts .. 
Tongues 
Sweetbrea 
Ox-tail 








Choice care. 
Good carcas 
Good saddle 
Good racks 
Medium rae 


Brains, eacl 
Sweethreadg 
Calf livers 


Choice lamb: 
edium lam 
Choice sadd 
Medium sad 
wice fores 
Medium for 
mb fries | 
Lamb tongu: 
Lamb kidne; 


Heavy shee 
Light cheep. 
Heavy sadd) 
Light saddle 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Utton stew 
eep tongu 
heads, 


The Natio 





MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week, 
June 4, 1941 1940 
per Ib. per lb. 


19% G20 17 @18 
ahaa -. 


Prime native steers— 
400- 600 


Heifer rs, good, 400-600. 
Cows, 400-600 
Hind quarters, 
Fore quarters, 


choice.... 


choice 124%@13 


Steer loins, 
Steer loins, 
Steer loins, No. 27 
Steer short loins, choice, unquoted 
Steer short loins, No. 1. 87 
Steer short loins, No. 2.. 

Steer loin ends (hips) 

Steer loin ends, No. 

Ce TIRE ccccccccesccccccccces 
PS Sv ccdkecccendeecs 5 
Cow loin ends (hips 

Steer ribs, pg "6740 

Steer ribs, No. 1 

Steer ribs, No. 2 18 
Cow ribs, No. 14 
Cow ribs, 

Steer rounds, 
Steer rounds, } 
Steer rounds, No » 3 ¢ 17% 
Steer chucks, unquoted 
Steer chucks, No. 124 
Steer chucks, ea 12% 
Cow rounds 15 
Cow chucks 

Steer plates 

Medium plates 

Briskets No. t 

Se MEVOL ORES... ccccccccccce 11 

Steer navel ends 

TL 2+6% kvinedw ses 60s sce 9% 

Hind shanks 

Strip loins, 

Strip loins, No. 2 

Sirloin butts, No. 1 

Sirloin butts, No. 2 


Beef tenderloins, No. 2 

Rump butts 

Flank steaks 

Shoulder clods . 

Hanging tenderloins" 

Insides, green, 12@18 range.... 
Outsides, green, 8 Ibs. 2 
Knuckles, green, 8 Ibs. up...... 2 


Beef aeeean 


unquoted 
80 


unquoted 
19 


13 
unquoted 
18 


Sweetbreads 
Ox-tail 

Fresh tripe, plain. 
Fresh tripe, H. 
Livers .... 
Kidneys 


Choice carcass 
Good carcass 
Good saddles 
Good racks | 


Coin saddles 
Medium saddles 
hoice fores 
Medium fores 
Lamb fries 

mb tongues .... 
Lamb kidneys 


Heavy sheep 
Light shee p 
Heavy saddles 
Light saddles 
eavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
heep _— 


The National Provisioner—June 7, 1944 


Fresh Pork and Pork Products 
Pork loins, 8-10 lbs. av......... 20 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 


Neck bones .. 
Slip bones 
Blade bones 
Pigs’ feet .. 
po per ‘lb 


— 
ADP PADALS OOS 


Heads 
Chitterlings ... 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 Ibs., 
parchment paper 24% @25 
Fancy skinned hams, 14@16 lbs., 
parchment paper 25% 
Standard reg. hams, 14@16 Ibs., plain. .23%4 
Picnics, 4@8 lbs., short shank, plain....18 en 
Picnics, 4@8 lbs., long shank, plain... 16% @1T% 
Fancy bacon, 6@8 lbs., plain @27 
33 @23% 


Standard bacon, 6@8 lbs., plain 
No. 1 beef sets, smok 
86% @37% 
34 35 


Outsides, . 

Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, 200-lb. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-lb. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 

Clear fat back pork: 

70- 80 pieces 

80-100 pieces 

100-125 pieces 
Clear plate pork, 
Bean pork 
Brisket pork 
Plate beef 
ren er eocccce 


SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings................ 2 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers .. 
Native bonele 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners, 350 Ibs. and up 
Dressed canner cows, 400-450 Ibs 
Dr. bologna bulls, 600 Ibs. and up 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton.........0...+-- 
Country style sausage, fresh in link. . 
Country style sausage, fresh in bulk... 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue & blood 
Blood sausage 
Souse 
Polish sausage 


DRY SAUSAGE 
Cervelat, choice, in hog bungs 
Thuringer 
Farmer 
Holsteiner 
B. C. salami, choice 
Milano, salami, choice in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new condition 
Cappicola 
Italian style hams 
Virginia hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. oe. 
In 400-lb. bbis., delivered 
Saltpeter, less than ton lots, f. ‘0.b. N 
bl. refined granulated..... 
SAT GEPTERED cwisncccvccccccsaccceos eocce 
Medium crystals ...........00005 eeeacee os 
EE GEE ia tibia xandebtedesessncses ee 
Pure rfd. gran. nitrate of soda...... eoceshes 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
Granulated 
Medium, dried 
ock 


Raw, 96 basis, f.o.b. 

Standard gran., f.o.b, 
Packers’ curing sugar, 2 

f.o.b. Reserve, La., as | Site 
Dextrose, in car lots, per ewt, (cotton) 

In paper bags 


Se CASINGS 


(F, B. Chicago) 
(Prices quoted to eB 4 of sausage.) 
Beef casings: 

Domestic rounds, 180 pack.............. . 
Domestic rounds, NN reer ‘ 
Export rounds, wide 
Export rounds, medium. 
Export rounds, narrow 

o. 1 weasands 
No. 2 weasands 


ere re or J 

Se, SEND cenbinkewicssbaee6es dn ee A 

Middles, select, wide, 2@2% in......... F 

Middles, select, extra, 24% in. & up...... : 
Dried or salted bladders 

8 SLO eae rer eee 1.05 

ok RS See: 05 

Se Ot, EE EE o.os 4000 600040066 %00% 85 

ee a EE, 0 6 c0 on. Ks dndeeeonhous 25 
Pork casings: 

OO eo rere 1.50 

Narrow, special, per 100 yds............ 1.65 

Medium, regular ebro eseee bainees been ee 1.15 

English, medium 

Wide, per 100 yds 

Extra wide, per 100 yds 

Export bungs 

Large prime bungs.... P oes 

Medium prime bungs..............-..0. J 

SE DONIND MINN x 05s:60c0 we nessce enone é 

Ps OE MSEC GGA ecb ben vessrcee ‘ 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole Ground 


esifte 
Chili pepper 
Powder 
Cloves Amboyna . 
Zanzibar 


No. 
Nutmeg, fancy Banda 

East Indies 

East & West Indies Blend 
Paprika, Spanish 


No. 1 
Black Malabar 
Black Lampong 
Pepper, white Singapore 
Muntok 
Packers 


SEEDS AND HERBS 
round 


G 
Whole for Saus. 
Caraway seed 2] 
Celery seed, French 
Cominos seed 
Coriander Morocco bleached 
Coriander Morocco natural } 
Mustard seed, fancy yellow 
American 
Marjoram French 
WEE aves civevecee saree eeseendsen 12 
Sage, Dalmatian No. 1............. 1.50 


(Continued on page 32.) 





MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, heavy......... geeene oc 


Choice, native, light 
Native, common to fair 


Western Dressed Beef 


Native steers, good, 600@800 lIbs....... 
Native choice yearlings, 440@6v0 lbs.... 
Good to choice heifers 1 
Good to choice cows 





BEEF CUTS 
Western 
@24 
@22 


20 
. 1 hinds and ribs..... 
. 2 hinds and ribs..... 20 
18 


No. 3 chuc 1 

Rolls, reg. 4@6 Ibs. av...........-..00: 
Rolls, reg. 6@8 Ibs. av 

Tenderloins, steers 

Tenderloins, cows 

Tenderloins, bulls 

Shoulder clods 


17%@18% 
1644 @17% 
Common 15% @16% 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good 

Genuine spring lambs, good to medium, .2 
Genuine spring lambs, medium 2 
Winter lambs, 


Winter lambs, 
Sheep, good 
Sheep, medium 


DRESSED HOGS 


Hogs, good and fone (110-140 Ibs.) 
head on; leaf fat 

Pigs, small lots eo. “110 Ibs.) 
head on; leaf fat in 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. .19 20 
Shoulders, Western, 10@12 lbs. av 164%@17% 
Butts, segutes. Western 4-6 lbs 18% @19% 
Hams, reg. West. fresh, 10@12 —_ av..21 2 
Picnics, Western, fresh, 81 13 Gis 
Pork trimmings, extra lean 20 
Pork trimmings, regular 50% lean 13% 014 
Spareribs, light 12% @13% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 

Skinned hams, av 
Skinned hams, 12@14 Ibs. av. 
Skinned hams, 16@18 Ibs. av 
Skinned hams, 18@20 Ibs. av 
Picnics, 4@6 lbs. av..... 
Picnics, 6@8 lbs. av.... 
Bacon, boneless, Western 
Bacon, boneless, city 

Beef tongue, light... 

Beef tongue, heavy.... 


FANCY MEATS 
Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed 
Sweetbreads, f 
Sweetbreads, veal 


$14.00@14.25 
15.25@15.50 


hb RDG eed sesseesdeerce ....12c a pair 


BUTCHERS’ FAT 


$3.25 per cwt. 
4.25 per cwt. 
5.00 per cwt. 
4.75 per ewt, 


GREEN CALFSKINS 

5-9 9%4-12% 12-14 14-18 18 up 
Prime No. 1 veals.. 3. 3. 50 3. 
Prime No. 2 veals.. .24 3.15 -20 
Buttermilk No. 1.... 
Buttermilk No. 2.... 
Branded gruby 
Number 3 


Breast Fat 
Edible Suet 


rronoges 
eeagest 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricuiturai Marketing Service, on June 4, 1941: 


Fresh Beef: CHICAGO 


STEER, Choice: 


STEER, Good: 
400-500 Ibs. 
500-600 Ibs. .. 15.50@16.50 
600-700 Ibs.* oa ae pee try 50 
700-800 lbs.* 15.00@16.00 


STEER, Commercial: 


15.50@16.50 


~ b 14.50@15.50 
600-700 Ibs.* 
STEER, Utility: 
400-600 lbs. 
COW (All Weights): 
Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 lbs. 
130-170 lbs. 

VEAL, Good: 

50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Commercial: 
Bee MM, ectccsevccaees 13.50@14.50 
80-130 Ibs. a . 
130-170 Ibs. 14.00@15.00 

VEAL, Utility: 
All weights 


Fresh Lamb and Mutton: 
SPRING LAMB (All Weights): 


13.00@13.50 


Commercial 
Utility 


LAMB, Choice: 


LAMB, Commercial: 
All weights 


LAMB, Utility: 
All weights 


— (Ewe), 70 lbs. down: 


Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 


SHOULDERS, Skinned N. Y. Style: 
8-12 Ibs. 16.00@16.50 


BUTTS, Boston Style: ‘ 
18.00@18.50 


SPARE RIBS: 
Half Sheets 


TRIMMINGS: 


12.00@12.50 


11.00@11.50 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
3Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. 
and calculated carcass bases. 


-_ 


BOSTON NEW YORK 


$16.50@18.00 
16.50@138.00 


17.00@17.50 
. $ 16.50@18.00 


17.00@17.50 


15. 50@16. 50 
15.50@16.50 
15.50@16.50 


16.00@17, 00 
16.00@17.00 


14.50@15.50 
15.00@15.50 


14.50@15.50 
14.50@15.50 


14.00@ 14.50 


14.00@14.50 
13.00@14.00 
12.50@13.00 


14.00@ 14.50 
13.50@14.00 
13.00@13.50 


13.50@14.00 
13.00@13.50 


16.00@17.00 
17.00@18.50 


15.00@16.00 


15.50@17.00 
16.00@17.00 


16.50@18.00 


15.00@16.00 
16.00@17.00 


14.00@15.00 


13.50@15.50 
15.00@ 18.00 


14.50@16.50 


ty=t 4 
rote 


200 


oor 
S83 288 s338 


$33 883 83832 


-00 
-00 
-00 
00 
-00 21 
-00 20. 
00 19. 
-00 
.00 
-00 
00 


16.50@18.00 


15.50@17.00 





16.00@17.00 


18.50@19.50 


2Includes koshered beef sales at 


Beef, veal, lamb and mutton prices apply to straight 





INDICT 300 IN FOOD INDUSTRY 


Federal indictments against nearly 
300 firms and individuals engaged in the 
manufacturing and distribution of food 
products were returned late this week 
as a result of a nation-wide drive being 
conducted by the anti-trust division of 
the U. S. Department of Justice to pre- 
vent unwarranted increases in costs. 


Food processors named in the indict- 
ments included vegetable and fruit 
canners, dried fruit packers, evaporated 
milk companies, the rice industry and 
sardine industry. The Chicago investi- 
gation of price-fixing in livestock mar- 
kets and the meat packing industry 1s 
expected to continue for at least another 
month. 


The National Provisioner—June 7, 1941 
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The Natic 


Tallow and Greases Hold 
Position in Quiet Trade 


Little or no business in tallow passes 

during week in New York—Attempt 

by consumers to shade 8c level on ex- 

tra fails—Quiet trade recorded in 
greases during week. 


TALLOW.—The tallow market at 
New York was steady throughout the 
past week, with little or no business 
passing. Producers held firmly at the 
last sales level of 8c for extra, although 
leading consumers were attempting to 
shade prices without success. A report 
circulated that at one time offerings 
were made at 7%c to test the market, 
but that buyers would not pay over 7%c. 
This was true on the part of local and 
large midwest soap manufacturers. 
There were indications that possibly the 
local soapers took some supplies from 
their regular suppliers at the market 
price, but this lacked definite confirma- 
tion. Producers are comfortably sold 
up, and there are no unsold stocks of 
consequence hanging over the market. 
Traders persistently watched develop- 
ments in allied oils and fats as to the 
trend of the tallow market. 


At New York, edible was quoted at 
8%c; extra, 8c and special, 7%c. 

The Chicago tallow market turned 
easier early this week on consumer pres- 
sure and although there was increased 
activity around midweek, failed to re- 
gain its former levels. Prices on Thurs- 
day averaged about % to %ec under 
last week’s quotations. As the week 
opened, a large consumer, who had 
been furnishing the principal outlet for 
scattered offerings of outside product, 
reduced ideas 4c, to 7%c, Chicago and 
Cincinnati, for prime and 7%c for 
special, and other buyers temporarily 
withdrew from the market. Slow market 
continued on Tuesday, with buying in- 
terest confined to one consumer; large 
producers talked 8c for prime. Buying 
interest revived somewhat at midweek, 
and scattered smaller productions were 
reported moving at the list. Thursday’s 
quotations at Chicago were as follows: 


Edible tallow 8 

Fancy tallow 1% 
Prime packers 7% 
Special tallow I 
No. 1 tallow 7% 


STEARINE.—The market was quiet 
but steady on stearine at New York. 
leo quoted 9% @10c. 

At Chicago, the market was steady, 
with prime quoted 9@9%c. 

OLEO OIL.—Interest was rather quiet 
and routine at New York but the tone 
was steady. Extra was quoted at 10@ 
10%c; prime, 9%@10%c, and lower 
grades, 914@10c. 

At Chicago, the market was firmer 
with extra quoted 10%6c and prime 104 
@10%c. 
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GREASE OIL. — Producers lifted 
grease oil prices at New York \% to %e 
this week over the previous levels, and 
reported a fair demand. No. 1 was 
quoted at 11%c; No. 2, 11%¢; extra, 12¢; 
extra No. 1, 11%c; winter strained, 
12%c; prime burning, 12%c, and prime 
inedible, 12%c. 

Grease oil quotations in the Chicago 
market this week were: No. 1, 10%c; 
No. 2, 10%c; extra, 11%4c; extra No. 1 
llc; extra winter strained, 11%c; spe- 
cial No. 1, 10%c; prime burning, 12c; 
and prime inedible, 11%c. Acidless tal- 
low oil was quoted in the Chicago mar- 
ket this week at 10%c. 


NEATSFOOT OIL.—Producers lifted 
prices at New York from \% to 2c, owing 
to firmness in raw materials and a fair 
demand. Cold test was quoted 20%4¢; 
extra, 12c; extra No. 1, 11%c; prime, 
12%c, and pure, 16%c. 


Neatsfoot oil quotations in the Chi- 
cago market this week were: Cold test, 
18c; extra, 11%c; No. 1, 11c; prime, 
11%c and pure, 14%c. 

GREASES.—Routine interest and a 
quiet trade featured greases at New 
York the past week. The firmer tone in 
some of the oils and fats was offset by 
a disposition to await developments in 
tallow, where buyers and sellers were 
somewhat apart in their ideas. Offer- 
ings of greases, however, were not 
pressed, producers maintaining steady 
ideas due to a well sold up position. 


At New York, choice white was quot- 
ed at 8c; yellow and house, 74@7%%4c; 
and brown, 7c. 


Paralleling the action of tallow, the 
Chicago grease market sagged early 
this week when a large consumer low- 
ered ideas and failed to regain its losses 
despite increased interest later in the 
period. Following action by large con- 
sumer, no offerings were immediately 
reported at the new basis of 75c, Chi- 
cago, for white grease, but other buy- 
ers withdrew from the market tem- 
porarily and demand was quiet. On 
Tuesday, buying interest was confined 
to one consumer, willing to pay 7%%c, 
Cincinnati, for white grease; also, a 
tank or two was reported at 7%4c and 
75c, Chicago. On improved interest, 
this material again sold at midweek at 
754c, Cincinnati, and a tank or two of 
yellow at 7%c, Chicago. Thursday’s 
quotations were: 

Choice white grease 

A-white grease 

B-white grease 

Yellow grease, 10-15 f.f.a..........2-00e. 
Yellow grease, 16-20 f.f.a.........-..005- 
Brown grease 


A meal without Meat 
is a meal incomplete. 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
June 5, 1941 

Trade continued very dull in the Chi- 
cago by-products markets this week 
and prices held about steady with a 
week earlier. No large demand is ap- 
parent at this time and producers ap- 
pear willing to await developments. 


Blood 


Interest light in blood; last sales re- 
ported at $3.10, Chicago. 


Unground 


Digester Feed Tankage Materials 


Slow movement of digester feed tank- 
age reported at previous levels. 
Unground, 11 to 12% ammonia 


Unground, 6 to 10% choice quality 
Liquid stick 


Packinghouse Feeds 


Inactive market. Meat and bone 
scraps eased $2.50 from last quotations; 
other items remain unchanged. 


60% digester tankage 

50% meat and bone scraps 
Blood-meal 

Special steam bone-meal 


Bone Meals (Fertilizer Grades) 


Bone meals reported moving spar- 
ingly at last week’s prices. 
Per ton 


Steam, ground, 8 & 5O.......ccccccccccccces $37.50 
Steam, ground, 2 & 26 35.00 


Fertilizer Materials 
Very quiet market; quotations un- 
changed. 
. . Per ton 
High grade tankage, groun 
10 4 % ammonia 2.75 & 10c 


Bone tankage, unground, per ton 25.00@27.00 
Hoof meal 2.65 


Dry Rendered Tankage 


Cracklings moving very sparingly at 

about last week’s levels. 
Per unit 

Hard pressed and expeller unground 

up to 48% protein (low test) 

aheve 48% protein (high test).... 
Soft pressed pork, ac. grease and 

quality, ton 
Soft pressed beef, ac. grease and 

quality, ton 


Gelatine and Glue Stocks 


Gelatine and glue stocks market con- 
tinues unchanged. 


-80 
-T7% 


Calf trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles 
Hide trimmings. 
Pig skin scraps and trim, per Ib 


Bones and Hoofs 


This market reported unchanged from 
previous quotations. 





ght 50.00@ 
Blades, buttocks, shoulders & thighs. eps 


Hoofs, house run, unassorted 
Junk bones 


Animal Hair 


Dull, quiet situation continues in ani- 
mal hair. 


Winter coil dried, per ton............ $50.00@52.50 
Summer coil dried, 
Winter processed, black, Ib 
gray, lb 
» gray, Ib 











lS 


latent 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 





Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
WORE BORNEO BETO. ccc ee ccc cccsecéseces $29.00 
Blood, dried, 16% per unit..............-++- 3.25 
a - —-. dried, 114% a, 
16% B. P. L., f.o.b. fish OES 4.40 & 10c 
Fish 4A, "foreign, Pa 6% ammonia, 10% 
ite oe WE veccccescccescccesees 51.00 
June shipment wna peeadwias Vakecerebsueene 51.00 
Fish scrap, acidulated, 70% ammonia, 3% 
A. P. A., f.o.b. fish factories.........2.75 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf DOPE. cc vcvvccccecccoce 27.00 
Be BPE POE cicccéuctccacceeses .- 28.70 
TE DEED, CMe cccvescesstsuceeccasoeseces B 29.40 
Fertilizer tankage, ground, 
Bee Ws Ba Be Cc sccccecccecencuess 00 & 10¢ 
Feeding tankage, unground, 10-12% me 
Sy BONG Te OR a ncn ctccescaas 3.15 & 10¢ 
Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
Dey Gk, Guiibandécecevedveckeveccsoveneven $36.00 
Bone meal, raw, 4%% and 50%, in bags, 
DEP GO, Obilec cen stestcccconsetcteeescees 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 
Sy EP MENS Vucendddsevnrneetcocesioeres 8.50 


Dry Rendered Tankage 


50/55% protein, umground...............+e.. 72%ec 
60% protein, unground...........-scecessess T2%4c 


MARGARINE PRODUCTION 


During April, 1941, 32,171,000 Ibs. of 
margarine were produced. This quan- 
tity is 4,639,000 lbs. greater than that 
manufactured during April 1940 and 
2,421,000 lbs. above the average pro- 
duction for April for the 5 years 1936- 
40. 

Of the total quantity produced 4,509,- 
000 lbs. or nearly 14 per cent, were 
manufactured from animal and vege- 
table oils and 27,662,000 lbs. or 86 per 
cent from vegetable and nut oils. 








Animal and Vegetable and 
Vegetable Oils Nut Oils 
Un- Jn- 

colored Colored colored Colored 

Ibs. = 

April 1941 .....4,450 59 27,309 353 

April 1940 .....3,920 35 23,438 139 
April 5 B-year ws er- 

age 1936-4 .8,503 79 26,072 96 

1940-41 

Be vecenecegen 3,088 38 21,422 142 

June ...... hb 32 17,181 250 

July “ 27 18,716 183 

August .... 40 18,192 146 

September 34 22,958 173 

October 3, 38 26,313 176 

November ..... 3,544 52 26,174 224 

December ... ..4,536 55 27,699 , 175 

January 1941 ..4,861 62 28,743 343 

February 1941. .3,352 47 24,386 287 

March 1941 ....4,583 61 29,053 230 


EASTERN FERTILIZER MARKETS 
New York, June 4, 1941 


All markets were quiet during the 
past week, with very little trading re- 
ported. Cracklings sold at 72%c, f.o.b. 
New York; some outside material was 
reported sold at 70c per unit. Producers 
of blood continue to ask $3.25, f.o.b. New 
York, but little interest is shown and 
lower prices are expected. 


Tankage is selling at $3.00@3.10 & 
10c, f.o.b. New York; producers fairly 
well sold up. New sulphate of ammonia 
prices, recently announced, continue on 
about the same schedule as last year. 
Further sales of fish scrap were report- 
ed at $4.40 & 10c, f.o.b. fish factories. 


Page 34 


Cotton Oil Futures Rally 


From Lows 


Good cash oil demand, hedge lifting 
from nearbys and general commodity 
strength responsible for upturn— 
Nearby months widen premiums over 
more distant positions—Coconut oil 
quiet—Soybean oil firm. 


market turned upward again 

this week after displaying con- 
siderable heaviness in the preceding pe- 
riod. Good cash oil demand and hedge 
lifting from the nearby delivery, which 
resulted in tightness in July, played a 
part in the recovery, as did light offer- 
ings and strength in other commodities. 

The September position recovered to 
10.70c, a rally of 44 points from last 
week’s low. Volume was much smaller 
than during recent weeks, but daily 
turnover was fair. Strength in actual 
oils, and belief that the 85 per cent par- 
ity loans would ultimately result in 
higher commodity prices, removed the 
fears of price ceilings. Reports of poor 
cotton growing weather attracted more 
attention and provided price support. 

At one time the July position widened 
to 16 points over September. This was 
due to trade buying of July, reported 
to have been against sales of bleachable 
oil to the South at 10 points over July, 
New York. It was later reported that 
as high as 15 points premium had been 
paid over July. Cash demand picked up 
a little and refiners were believed to be 
booked well ahead. This has resulted in 
light offerings of finished oils and ac- 
counts for the nearby month’s tendency 
to enlarge their premiums over distant 
months. 

Estimates on May consumption are 
running 350,000 to 400,000 bbls., or mod- 
estly smaller than in April, but 50,000 
to 100,000 bbls. above May, 1940. Prac- 
tically everyone is looking for May 
consumption of 350,000 bbls., which 
would mean combined April-May con- 
sumption of over 750,000 bbls. 

COCONUT OIL.—Demand was rath- 
er limited and the market barely steady. 
New York tanks were quoted at 6c. 
Pacific coast tanks were 5% @5%c. 


Ni: YORK cottonseed oil futures 





VEGETABLE OILS 


Crude cottonseed al on tanks, f.o.b. 


Valley peimts, PEemept..ccccccccccccce 9% 914 
White deodorized, in bois, , f.o.b. Chgo. .1144@12 
Re Re 11% @12 
Soap stock, 50% f.f.a. f.o.b. consuming 

DEE ccchebdssheuseetsetndaneteaaee 3 
Soybean oil, f.o.b. a in tanks...... 8%@ 8% 
Corn oil, in tanks, f.o.b. mills.......... 105 @10% 
Coconut oil, sellers tanks, f.o.b. coast.. 5%@ 6 
Refined coconut, bbls., f.o.b. Chicago. ..10%@10% 

F. 0. B. CHICAGO 
White domestic vegetable.................... 14% 
WD GE BI as ccecccqeccceseccecceeszes 13 
We Se ND 6 os. ccc evccecscvcccdcees 14 
WE GE BODCET 6 oc cc rccecccccccccsvesses 15 
WE SEE. hwnd Gas edes cc boctccscdetetna 11 


of Last Week 


CORN OIL.—Sales were reported at 
10%c from Kankakee and Indianapolis, 
while Chicago basis corn oil was 10%¢ 
bid. 

SOYBEAN OIL.—Demand improved 
as prices strengthened at New York and 
it was estimated that about a dozen 
tanks changed hands. Old crop sold at 
9c, up %c from recent levels, while new 
crop oil was said to have passed at 8c, 
unchanged. A crop expert placed the 
1941 bean acreage at 4,993,000 acres, an 
increase of .6 per cent over a year ago. 

PALM OIL.—There were indications 
that resale offers were fairly well 
cleaned up at New York, and that the 
market was in a steadier position with 
first hand offerings scarce. The market 
was quoted at 54 @5ec. 

OLIVE OIL FOOTS.—The market 
was quiet but very steady at New York 
at 14%c. 

PEANUT OIL.—Trade was rather 
quiet but the market was firmer with 
cotton oil. Southeast crude was quoted 
at 9%@9%e. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 9c bid; Texas, 914c bid at com- 
mon points; Dallas, 95,c nominal. 

Futures market transactions for the 
week at New York were: 

—Range— —Closing— 
Sales High Low Bid Asked 


FRIDAY, MAY 30, 1941 
(Closed—Holiday. ) 


MONDAY, JUNE 2, 1941 


BOBO cciess - ees arate eens 10.50 nom 
SUE seeceves 19 10.58 10.38 10.57 10.59 
August ...... éne “nue é0us 10.50 nom 
September .. 54 10.46 10.33 10.46 trad 
October ..... 19 10.43 10.33 10.41 trad 
November ... ...- ares cakes 10.40 nom 
December ... 15 10.42 10.35 10.43 10.45 
January ..0 .0s-- soos eee» 10.45 10.50 


Sales, 107 “contracts. 
TUESDAY, JUNE 3, 1941 


JUME .....0-. wee eens eeee 10.65 nom 
eee 27 10.73 10.60 10.67 10.75 
August ..... oes er coves 10.65 nom 
September .. 109 10.64 10.43 10.59 sale 
October ..... 29 10.60 10.39 10.55 10.56 
November ... ... — ae 10.55 nom 
December ... - 10.59 10.40 10.54 10.56 
January ..... hee cece 10.57 10.60 


Sales, 182 contenste. 


WEDNESDAY, JUNE 4, 1941 


ST. nakchens 6 10.81 10.75 10.75 10.80 
August ...... “se cess ete 10.75 nom 
September ... 92 10.74 10.61 10.65 sale 
October ..... 47 10.71 10.58 10.61 sale 
November ... ... niece eons 10.60 nom 
December ... 28 10.71 10.58 10.61 6288 
January ..... 1 10.65 10.65 10.64 10.66 


Sales, 174 contracts, 
THURSDAY, JUNE 5, 1941 


ec ecictoun 4 10.80 10.80 10.71 bid 
September ... 65 10.72 10.60 10.60 nom 
October ..... 22 10.67 10.54 10.55 nom 
December ... 18 10.67 10.53 10.53 nom 
January ..... 18 10.65 10.65 10.53 bid 


(See page 38 for later markets.) 


Careless work in hog scalding costs 
money. Read “PorK PACKING.” The Na- 
tional Provisioner’s pork handbook. 
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‘Insulation by Armstrong” 


means SAFETY... ECONOMY...SERVICE 
at the new Vernon Packing Co. Plant 





“~FNSULATION SECURITY” is more than just a 

phrase in the Vernon Packing Company Plant, 
Vernon, Texas. Here, the dependable protection of 
“Insulation by Armstrong” is assurance of maximum 
safety for stored meats, minimum refrigeration costs, 
and dependable service for years to come! 

All refrigerated rooms in the new plant were com- 
pletely insulated with Armstrong’s Corkboard. On 
walls, floors, and ceilings, this pure cork material 
effectively bars heat’s passage, guards against refrig- 
eration losses, and helps keep cold room temperatures 
within safe storage ranges. 

Moisture—always a problem where low tempera- 
tures are to be held—is effectively resisted by Arm- 
strong’s Corkboard. For cork’s remarkable cellular 
structure makes it highly impervious to penetration by 
water or vapor. Proof of lasting efficiency lies in the 
fact that many installations of Armstrong’s Corkboard 
made over thirty years ago are still giving dependable 
daily service. Their record is outstanding. 


(For) All cold rooms in the newly opened Vernon Packing Company Plant, 
ernon, Texas, have the built-in efficiency and safety of Armstrong's Corkboard 
Insulation. Architect and engineer, Carl F. Schloemann, St, Louis, Mo. (ABOVE) 
One of the new beef coolers completely insulated with Armstrong's Corkboard. 


Next time you need lastingly efficient insulation for 
low temperatures, get in touch with Armstrong—Insu- 
lation Headquarters. Armstrong engineers, with years 
of experience, will be glad to help you plan and install 
insulation for maximum operating economy. Get 
complete details. Write now to Armstrong 
Cork Company, Building Materials Division, 

952 Concord Street, Lancaster, Pennsylvania. 


ARMSTRONG CORK COMPANY 
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HIDES AND SKINS 





All markets except sheepskins at a 

standstill, pending some clarification 

by the OPACS regarding imposition 
of ceiling on hide prices. 


Chicago 


PACKER HIDES.—All hide markets, 
including calf and kipskins, have been 
shut down tight this week, awaiting de- 
tails of the proposed ceiling on prices 
to be imposed by the Office of Price 
Administration and Civilian Supply. 
This condition will continue until price 
differentials are worked out and an- 
nounced, and the trade is hopeful that 
this will be done within the coming 
week. 

A number of representatives of vari- 
ous interests were invited to Washing- 
ton early this week and a small work- 
ing committee of five members chosen 
for conference with the OPACS, repre- 
senting the packers, sole leather and 
upper leather tanners, importers and 
exchange operators, and shoe manu- 
facturers. 


According to information filtering 
among the trade, it was explained to 
the committee that their function was 
solely to assist in the technical details 
regarding the establishment of dif- 
ferentials between the different grades. 
Also, according to report, there is con- 


siderable more agreement between 
packers and tanners regarding the 
workable differentials than there is be- 
tween those interests and hide exchange 
operators. This is due, apparently, to 
the fact that at the time differentials 
between different grades were fixed per- 
manently in the hide futures contract, 
and the former practice of changing the 
differentials as conditions in the spot 
market changed was abandoned, the 
differentials established reflected the 
spot market at that time but demand 
in the spot market has changed since 
and some descriptions have been selling 
at a sharp premium over the differen- 
tials in the futures contract. The only 
effect of this, heretofore, has been that 
it precluded the delivery of any of the 
premium grades against futures con- 
tracts. 

There has been practically no infor- 
mation coming out of Washington since 
the first announcement that a ceiling 
was proposed based on a price of 15c 
for light native cows of July take-off, 
this figure apparently being based on 
the position of the futures market at 
the moment. But the futures market 
has for a long time been out of line with 
the spot market, where last trading in 
May light cows was at 16%c for north- 
ern points and 17c for River points. 
Anyone taking delivery of hides on the 


exchange would most likely receiye 
some of the older stored hides dati 
back to early 1937. While the discount 
of about 4c per year on the back salt. 
ing hides was intended to cover this, 
tanners generally did not want the old 
hides at any price while fresh hides 
were obtainable in the spot market. This 
feature prevented the proper function- 
ing of the exchange, in that tanners 
naturally would not buy futures and 
take delivery of the hides, thus moving 
them into consuming channels. 


A peculiar feature of what meager 
news releases have issued this week 
from the OPACS is the incorporation 
therein of statements to the effect that 
the price ceiling should result in keep. 
ing down the price of shoes. This would 
seem to confirm the original suspicion 
of a good part of the trade that the 
whole thing was intended primarily to 
hammer down the bids on army shoe 
contracts. 


Shoe production during April is re- 
ported by the Census Bureau at 42,772, 
202 pairs, including about 1,250,000 
pairs for the government, as compared 
with 42,662,834 pairs including 1,150,000 
pairs for the government during March. 
Total production during April, 1940, 
was 31,816,239 pairs. 


Withdrawals from Exchange ware- 
houses during May totalled 15,603 hides, 
as against 11,727 withdrawn during 
April; 1,454 were withdrawn during the 
first three days of June. Warehouse 
stocks on June Ist totalled 273,424 hides, 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 


























SAVE STEAM, POWER, LABOR 




















Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
+ « increases the capacity of the melters. If you are interested 


power and labor . 
in lowering the cost of .. 


MsaM HOG 


JED 


MAN 2-STAGE 
GRINDERS 


REDUCES COOKING Tey: CRACKLINGS, BONES. DRIED BLOOD 


TIME . .. LOWERS 
RENDERING COSTS 





your finished product, 
investigate the new 


M & M HOG. There's Builders of Machinery Since 1854 
@ size and type to meet 1001-51 S. WATER ST., SAGINAW, MICH. 
your need. Write today! 


MITTS & MERRILL 


catalog No. 310. 
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Grind cracklings, tankage, bones, 
etc., to — ——— in - 
operation. ut ig costs, 

ie on 


—5 to 100 H. P.—capacities 500 
es to 20,000 Ibs. hourly. Write for 


TANKAGE and OTHER BY-PRODUCTS 






STEDMAN'S FfounpDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U.S.A 
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as compared with 945,111 plus 45,681 
awaiting certification on June 1, 1940. 


Hide prices quoted in the table on 

ge 38 are nominal, representing last 
sales of May take-off. Comparison with 
prices quoted a year ago is manifestly 
unfair, since the market at this time 
a year ago was in a chaotic condition, 
reflecting the crack-up of the French 
Army and the collapse of French re- 
sistance. 


OUTSIDE SMALL PACKER.—This 
market was quotable at the time trading 
ceased at around 15%'%c, selected, for 
around 48 lb. avge. all-weight natives, 
prands %c less, for current take-off; 
light stock, around 43 lb. avge., was 
quotable up to 16c, while older salting 
spready heavy hides ranged down to 
15c. 


PACIFIC COAST.—According to last 
reports, the Coast packers were still 
holding their May hides and around 
14%e was talked last week for cows 
and 13c for steers, as against last re- 
ported trading in April take-off at 13%%c 
for cows and 12c for steers, flat, f.o.b. 
shipping point. 


FOREIGN WET SALTED HIDES.— 
This market, has been shut down tight 
pending further details on the estab- 
lishment of ceiling prices. Last re- 
ported trading in Argentine frigorifico 
standard steers had been at 95 pesos, 
equal to about 14%c, c.i.f. New York, 
although 15c was said to have been 
later declined. Reject steers were last re- 
ported at 87 pesos or 13%g¢c, and light 


steers at 98 pesos or about 15%c; 
frigorifico reject cows sold early last 
week at 93 pesos or 14%c. 

COUNTRY HIDES.—Trading in 
country hides will he stalled until some- 
thing definite is known on the proposed 
pricing arrangement. Quotations are 
only nominal and represent the posi- 
tion of the market prior to the stoppage 
of trading last week. Untrimmed all- 
weights around 48 lb. avge. were then 
quotable at 12%c, flat, equal to 13%c, 
selected, del’d Chgo., with lighter aver- 
age priced %4@ ‘sc higher. Heavy steers 
and cows were nominal around llc flat, 
trimmed, with cows alone possibly %c 
higher. Buff weights were quoted 
trimmed 13% @13%c flat, equal to 14% 
@14%c selected. Trimmed Extremes 
were quoted 144% @14%c flat, equal to 
15% @15 ee, selected. Bulls were listed 
8%@8%c; glues 10%@10%c; all- 
weight branded hides around 11%4@ 
11%c flat. 

CALFSKINS.— As previously _re- 
ported, packers late last week cleared 
their May production of calfskins basis 
30c for northern heavies, with Cleve- 
land and Evansville heavies at 30%c, 
the usual premium for those points; 
River point heavies sold at 28%c, and 
lights under 9% Ib. at 26%c. Mil- 
waukee all-weight calfskins sold at 
274%ec. This market is closely sold up 
to the end of May and the stoppage of 
trading has caused less inconvenience 
here than on other descriptions. 

City calfskins are quiet, awaiting 
developments on the price ceiling, and 


quotations only nominal. One collector 
disclosed the sale last week of a car 
8/10 lb. Chgo. city calfskins at 24c; 
the 10/15 lb. last sold at 26¢e and this 
figure was bid before trading shut down. 
Straight countries were nominal then 
around 17%c flat, trimmed. Last re- 
ported trading on Chgo. city light calf 
and deacons was at $1.60, which figure 
was later declined with $1.70 asked. 


KIPSKINS.—Packers still hold their 
May production of kipskins, these not 
having been offered previous to the clos- 
ing down of the market. April produc- 
tion was sold up, with last trading at 
22%c for northern natives and 20%c 
for northern over-weights, with south- 
erns at a cent less; branded kips last 
sold at 17%c. 


Chicago city kipskins have not traded 
for some time, accumulation being very 
slow recently, and the market was nom- 
inal around 20%c to possibly 21c early 
last week, with straight countries 
around 16%c flat, trimmed. 


Last reported trading in packer regu- 
lar slunks was at $1.00 for April pro- 
duction. 


HORSEHIDES.—tTrading in horse- 
hides remains at a standstill, pending 
some definite news regarding the effect 
of the price ceiling on cattle hides. Last 
quotations are repeated in a strictly 
nominal way. City renderers, with 
manes and tails, last sold in a range of 
$6.80@6.90, selected, f.o.b. nearby sec- 
tions, with ordinary trimmed renderers 
at $6.65@6.80, del’d Chgo.; mixed city 








The most economical and satisfacto 
you can buy. . . make us prove it. 





working samples TO-DAY. 


REINFORCED 


BEEF SHROUDS 
CINCINNATI COTTON PRODUCTS CO. 


Colerain, Alfred and Cook Streets, Cincinnati, Ohio 
STOCKINETTES © DUBLEDGE BEEF SHROUDS « INDUSTRIAL FABRICS 





Beef Shroud 
nd for FREE 








Get the important facts 


THIS LOW-COST, HIGHLY EFFICIENT 


TRUCK REFRIGERATION 


LOWERS MAINTENANCE AND OPERATING COSTS 
PREVENTS LOSS FROM SHRINKAGE, DISCOLORATION 
DELIVERS YOUR PRODUCT IN PERFECT CONDITION 


WRITE FOR PARTICULARS 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET, HOBOKEN, 
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about 


NEW JERSEY 








“BOSS” ELECTRIC BEEF HOISTS 


These hoists are rapidly replac- 
ing the old-time cumbersome friction hoists 
which served their purpose well enough prior 
to the development of this new type. Users 
cannot fail to see the marked improvement 
embodied in these electric hoists: 
Durability in construction 
Simplicity in operation 
Positive control while hoisting 


Another proof that ‘‘BOSS” gives 
Best Of Satisfactory Gervice 


The Cincinnati Butchers’ Supply Co. 


General Office: Helen and BladeSts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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and country lots $6.25@6.40, Chicago. 
SHEEPSKINS.—Dry pelts quoted un- 
changed at 24@24%c per Ib., del’d 
Chgo., for full wools. Packer shearlings 
will continue at peak production for the 
next few weeks but the market remains 
firm with a good demand reported for 
offerings at steady prices. Couple sell- 
ers each report moving several cars this 
week at $1.70@1.75 for No. 1’s, $1.25 
for No. 2’s, and 75@80c for No. 3’s, 
with top price on No. 3’s reported ob- 
tainable for straight cars. Winter pro- 
duction pickled skins are through for 
the season, with last reported trading 
at $5.25 per doz.; California spring lamb 
skins last sold at $6.00 per doz., and 
sales of native spring lambs reported 
this week also at $6.00 per doz. The sea- 
son is well over for winter production 
packer wool pelts. Some trading is 
scheduled for late this week on native 
spring lambs by mid-west packers. Cal- 
ifornia spring lamb pelts are nominal 
around $2.00 per cwt. live weight basis 
but about through for the season and 
Idahos now coming and quoted around 
$1.95@2.00 to possibly $2.05 per cwt. 
live weight basis; northern native 
spring lambs quoted around $1.90@ 
2.00 per cwt. live weight basis. Accord- 
ing to reports among the trade, talk of 
possible price ceilings in this group has 
been confined to pickled skins but it is 
reported the idea was discarded. 


New York 

PACKER HIDES. — Trading, of 
course, is also blocked in this market. 
The New York packers were well sold 
up on May native steers prior to the 
stoppage of trading, and at least one 
packer had moved May branded steers 
later at prices in line with the Chicago 
market, or 15c for butts and 14%c for 
Colorados. 


CALFSKINS.—The eastern calfskin 
market did not have an opportunity to 
reflect the higher prices paid late last 
week in the western market; packers 
had been asking advances of 10c but 
buyers withdrew to await developments. 
Quotations are only nominal, with col- 
lectors’ 4-5’s around $1.55@1.60; 5-7’s 
last sold at $1.90, and 7-9’s at $2.80, 
with 9-12’s around $3.90 nom. Last re- 
ported trading by packers was at $3.20 
for 7-9’s and $4.25 for 9-12’s. 


TALLOW FUTURE TRADING 
N. Y¥. Closing Prices 
Monday, June 2.—June 7.75@8.10; 
July 7.80@8.15; Aug. 7.85@8.25; Sept. 
7.90@8.25; Oct. 7.95@8.30; no sales. 
Tuesday, June 3.—June 17.75@8.10; 
July 7.80@8.15; Aug. 7.85@8.25; Sept. 
7.90@8.25; Oct. 7.95@8.30; no sales. 
Wednesday, June 4.—June 7.75@8.10; 
July 7.80@8.15; Aug. 7.85@8.25; Sept. 
7.90@8.25; Oct. 7.95@8.30; no sales. 
Thursday, June 5.—June, July, Aug., 
Sept., Oct. and Nov. all 7.75 n; 2 sales. 
EDITOR’S NOTE:—tTrading in New 
York tallow futures was discontinued by 
the board of managers of the New York 
Produce Exchange on June 5. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard prices ranged higher and clos- 
ing was firm on government purchases 
of 9,377,000 Ibs. of refined lard. Cash 
trade in meats, especially hams and 
fat backs, was improved. Top hogs at 


Chicago $9.50. 
Cottonseed Oil 


Valley and Southeast crude were 
quoted at 9%c bid; Texas, 9%c bid at 


common points; Dallas, 95c Ib. 


Quotations on New York bleachable 
cottonseed oil at close of market on 
Friday were: July 10.72@10.80; Sept. 
10.70@10.69 sales; Oct. 10.63@10.64; 


Dec. 10.64@10.66; Jan. 10.66@10.68. 


CHICAGO COTTON OIL 


Closing Prices 


Monday, June 2.—July 10.47; Sept. 
10.35; Oct. 10.34; Dec. 10.33; all b; cash 


10.50 b-10.60 ax. 


Tuesday, June 3.—July 10.57; Sept. 
10.51; Oct. and Dec. 10.40; all b; cash 


10.65 b-10.75 ax. 


Wednesday, June 4.— July 10.69; 
Sept. 10.59; Oct. 10.52; Dec. 10.50; all 


b; cash 10.70 b-10.80 ax. 


Thursday, June 5.—July 10.70b@ 
10.75 ax; Sept. 10.57 ax; Oct. 10.52b@ 
10.57 ax; Dec. 10.52b; cash 10.70b@ 


10.80 ax. 


Friday, June 6.—July 10.70b; Sept. 
10.55; Oct. 10.54; Dec. 10.57ax; cash 


10.70@10.80. 








SUPER-LOOPER 


SEWS 4 TO 7 BAGS A MINUTE 


Easy to close 4 to 7 cotton or burlap 
bags a minute with Super-Looper 
..almost as easy as zipping a zip- 
per. Tags sewed on in same opera- 
tion. Friction driven. No electric 
power. Works anywhere. Soon pays 
for itself. A bargain at $125. (Special 
quantity discounts.) 





Write for Demonstration 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Missouri 





CHICAGO HIDE QUOTATIONS — 


Quotations on hides at Chicago fa 


the week ended June 6, 1941, are 
nominal and based on last trading prices 
before announcement of price ceiling: 


PACKER HIDES 


Week ended Prev. Cor. week, 
June6 week (Rev.) 1940 

Hvy. nat. strs.154%@16 16% Gis 10 
Hvy. Tex. strs. @is 15 10 
Hvy. butt brnd’d 

” re @15 b tH 
Hvy. Col. strs. @14% 14% 
Ex-light Tex. 

> aSaae @16% 16% 
Brnd’d cows. @16 6 


Hvy. nat. cows. @l16 
Lt. nat. cows. siewait 


Nat. bulls. 

Brnd’d bulls. . 11 11 
Calfskins ... "26% 80 26% @30 
Kips, nat..... 22% 

Kips, ov-wt... 


Kips, brnd’d. | #3 ora 
Slunks, reg. Six” 
Slunks, bris.. 65 
Light aative, wn _ me and Colorado wre 
le per lb. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts..15 @16 15 16 





d 144%@ 

Nat. bulls....10 10% 10 10% 6 
Brnd’d bulls.. 94%@10 9 10 
Calfskins ....24 26 23 26 16 

De wadesews 20% @21n 20% 11% 
Slunks, reg...85 @90n 90n 80 
Slunks, hris.. @55n 5in 40 45 

COUNTRY HIDES 
Hvy. steers... @11in @lin 6 7 
Hvy. cows.... @11%n Sus" 4 7 
Trea. %4@14% nies 8 
Extremes ....15%@15% 15 10% 
eae 4@ 8% 6 
Calfskins .... @17% 7 i ‘ait 12% @18% 
Kipskins ..... @16% 12 13 
Horsehides ..-6.25@6.90 6.25 re 90 4.00@5.10 
SHEEPSKINS 

Pkr. shearlgs.1.70@1.75 1.70@1.75 $i” 
Dry pelts..... 24 @241%4 24 @24% 14%@15 


NEW YORK HIDE FUTURES 


Closing Prices 

Monday, June 2.—June 14.68@14.75; 
Sept. 14.75; Dec. 14.91; Mar. 14.93 n; 
June (1942) 14.95 n.; 70 lots; 9@17 
higher. 

Tuesday, June 3.—June 14.80@14.84; 
Sept. 14.85@14.88; Dec. 14.93@14.96; 
Mar. 14.95 n; June (1942) 14.95 n; 81 
lots; unchanged to 12 higher. 

Wednesday, June 4.—June 14.70@ 
14.71; Sept. 14.72@14.73; Dec. 14.80@ 
14.83; Mar. 14.82 n; June (1942) 14.82 
n; 47 lots; 10@13 lower. 

Thursday, June 5.—June 14.43@ 
14.48; Sept. 14.52; Dec. 14.57@14.60; 
Mar. 14.60 n; June (1942) 14.60 n; 47 
lots; 20@27 lower. 

Friday, June 6—June 14.52@14.60; 
Sept. 14.66@14.70; Dec. 14.72@14.80; 
Mar. 14.75n; June (1942) 14.75n; 34 
lots; 9@15 higher. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended on May 31, 1941: 


Week Previous Same 

May 31 week week "40 
Cured meats, 1bs.20,820,000 20,407,000 15,072,000 
Fresh meats, 1bs.57,198,000 66,043,000 50,211,000 
Lard, Ibs. ....... 4,162,000 8,081,000 3,008,000 
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safe bet that they'll turn out to be a lot 
lower than you thought. 





Write him for an appointment now, while 
it’s fresh in your mind. This does not 
obligate you in any way, and it will give 
you a chance to decide for yourself how 
the proved advantages of Tenderay can 
be made to fit into your operation—to 
pay you extra profits. 


2 3333 






TENDERAY DEPARTMENT 
STINGHOUSE ELECTRIC & MANUFACTURING CO. BLOOMFIELD, N. J. 





Maes 





PROCESSING . toc 





How to Prevent 
Sausage Spoilage 


INCE incidents or conditions which 

eventually lead to sausage spoilage 
may occur at a number of points in the 
process of making the product, the 
operator looking for a reason for such 
difficulties, or seeking to prevent them, 
should logically begin with an appraisal 
of his raw materials. 

Three major types of materials are 
used in making sausage: seasoning, 
curing and binding ingredients; cas- 
ing and meat. 

Sausage makers sometimes attribute 
spoilage to the first group of materials, 
but it is extremely improbable that 
they play any important part in such 
trouble. The products of reputable 
manufacturers are specially developed 
for use with meat and they undergo 
processes which effectively sterilize 
them. It is advisable to use sterilized 
flour or cereal which has been prepared 
for sausage since ordinary flour may 
contain mold spores. 

There should be little difficulty from 
natural casings which have been prop- 
erly cleaned and salted. Casings for 
dry sausage, especially hog bungs, 
sometimes cause trouble if not properly 
fatted and cured. Frequently, however, 
casings are mishandled in the sausage 
department. Casings should be soaked 
in cold water, stripped and flushed prior 
to use. They must not be forgotten 
when in soak or their use unduly de- 
layed since the water will heat up and 
sour. 

Casings should be used, if possible, 
on the same day in which they are re- 
moved from salt, and any left over 
should be resalted and used the next 
day. Casings should be free of excess 
flushing water when ready for use. 


Watch Meat Materials 


Trimmings for use in sausage should 
come from carcasses which have been 
thoroughly and quickly chilled. Sau- 
sage materials should move rapidly 
through the cutting and trimming 
rooms into chilled storage or the sau- 
sage department with minimum ex- 
posure to temperature changes and ex- 
cess moisture. Do not let the meat 
accumulate in the trimming room—hold 
it temporarily at 38 degs. F., freeze it, 
or use it immediately in sausage. 

Special care is needed in handling 
fancy meats for sausage. These are 
taken from the warm carcass and 
spread in cooler and chilled rapidly. 
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The sausage maker should be em- 
powered to reject any materials that 
are not “right,” whether they originate 
within or outside the plant. When this 
idea becomes universally accepted, a lot 
of spoilage will cease automatically. 

Meats used in sausage should be 
maintained at low temperatures, with 
minimum variation, until cured and 
ready for smoking and cooking. Bac- 
teria multiply at high temperatures 
but their activity is retarded by low 
ones. While temperatures of 50 and 55 
degs. F. are commonly used in the room 
where meat is ground, chopped and 
stuffed, lower temperatures are desir- 
able if they can be maintained without 
slowing down the work. High humidity 
is not objectionable in this room except 
that there should be no ceiling condensa- 
tion and drip. This can be prevented by 
proper air circulation. When meat is to 
be cured before stuffing, it should be 
taken from the grinder, cutter or mixer 
to the meat cooler without delay. 


Care in Grinding 


Cutting and grinding may seriously 
impair the keeping quality of meat and 
lead to internal spoilage if there is a 
marked rise in temperature during these 
operations. A thermometer is useful in 
safeguarding meat during cutting. 
Grinder knives and plates and cutter 
knives must be sharp and crushed ice 
should be used whenever possible. Do 
not allow ground meat to pile up in 
truck so that it blocks the flow from the 
grinder plate as this may cause heating. 

Thorough mixing of meats and cur- 
ing ingredients is important in prevent- 
ing spoilage, especially when quick 
cures are used, as the ingredients must 
be quickly spread through meat mass. 

The ideal temperature in the sausage 
meat cooler is 38 degs. F. This is not 
news to the average sausage maker, but 
it is surprising to find how many fail 
to maintain this temperature uniformly. 
The use of a lower temperature is likely 
to retard development of the cure while 
a higher one may result in gassy meat. 
While higher temperatures are some- 
times used to hurry curing, it is doubt- 
ful if they are justified if they occa- 
sionally result in spoiling a batch of 
meat. A relative humidity of 80 to 85 
per cent is satisfactory for the sausage 
meat cooler. Ceiling condensation can 
be prevented by properly directed air 
circulation. 

Meats given the regular nitrate cure 
should be used only at cured age; with 
a quick cure the process may be com- 
pleted in the smokehouse. Most sausage 
makers can increase their time of cure 
without impairing the quality of their 
product, although over-cured meats 
should not be used in sausage. 


Smoking and cooking are extremely 
important in preventing spoilage. If the 
inside temperature of sausage is brought 
to the proper point, greening can be 
largely eliminated. Smoking and cook- 
ing should be regarded as continuous 
rather than independent heating pro- 
cesses; too short a time or too low a 
temperature in the smokehouse requires 
longer or hotter cooking. 


An internal temperature of at least 
152 degs. F. is necessary to prevent 
greening. During hot weather, when 
such trouble occurs most frequently, an 
inside temperature of 155 degs. may be 
desirable. If materials are handled 
carefully, 150 degs. or even lower may 
be used during the winter. 


Variations in inside temperatures 
reached in different pieces of product 
in the same batch, due to uneven tem- 
peratures in the cooker or smokehouse 
or careless use of thermometers, may 
give mixed results, with some product 
sound and some internally discolored. 


Somewhat higher temperatures (165 
to 170 degs.) on the outside of the sau- 
sage eliminate slime-producing bacteria 
during cooking. However, sterile sur- 
face of sausage can be contaminated 
by contact with workmen’s hands, 
aprons, door knobs, racks and ceiling 
drip. In order to prevent sliming after 
cooking the sausage should be handled 
as little and in the most sanitary man- 
ner and its surface should be dry. 

Surface moisture will evaporate more 
rapidly after cooking if the sausage 
comes out of the spray slightly warm. 


Look Out for Moisture 


Temperature in the sausage storage 
and packing cooler should vary with 
the seasons. The summer temperature 
may be as high as 50 degs.; in winter 
a temperature of 40 degs. may be en- 
tirely satisfactory. The reason for a 
higher temperature during the warm 
months is that as higher temperature 
and moisture content prevail in out- 
door air, there is less tendency for sau- 
sage to sweat while in transit to the 
dealer. The principal problem in stor- 
ing and packing sausage is to avoid 
condensation of moisture on the finished 
goods. It should be dry when packed. 

Control of dry sausage spoilage will 
be mentioned only briefly as it is a spe- 
cialized problem. Mold is not so sensl- 
tive to temperature changes as bacteria 
and its development cannot be entirely 
controlled at the temperatures and 
humidities in the sausage dry room. 
Good air circulation is helpful in drying 
the surface of the product. 

Temperature and humidity control 
must be supplemented with cleanliness 
and the use of sodium hypochlorite. 
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What Every Meat Dealer 
Should Know About The 
Vital “D’* Element In 
Liability Insurance. 
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Since Increasing Increasing again 


1918 in 1928 during past 7 years 
Not Less 


90% 25% | 325% 


THE TREND OF THE LIVE-WIRE MEAT DEALER IS TO INTERBORO MUTUAL WHERE HE CAN BUY 
THE WORKMEN’S COMPENSATION, AUTOMOBILE, PRODUCTS AND GENERAL LIABILITY INSURANCE 
HE NEEDS—BUT WITH THAT VITALLY IMPORTANT D* ELEMENT WHEN THE INSURANCE EXPIRES. 
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(2) 
(1) lf you are about to renew (3) 
licies f h 
your policies for another , 
As the chart shows the year, and you want to Don’t take our word for 
— / ° 
element of dividends to make the most of your in- the merits of Interboro 
all policy-holders reached sesance free the cont Mutual. We'll be glad to 
the high average of angle, why not find out supply references. Ask 
$32.50 out of each $100 how Dividend savings can the Meat Dealer who has 
of premium over the past be applied to your busi- renewed his policies for 
7 years. ness, too” many years. 




















*Dividend 


“INTERBORO MUTUAL | 


INDEMNITY INSURANCE COMPANY 
270 MADISON AVENUE, NEW YORK, N. Y. 


**At Present Writing In New England and Middle Atlantic States Only. 
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Hide Trade Marks Time as 


Differentials are Discussed 


IDE trading was at a standstill 
H this week as packer, tanner and 

shoe manufacturer representa- 
tives met with officials of the Office of 
Price Administration and Civilian Sup- 
ply in Washington on the establishment 
of differentials between various kinds of 
hides, in connection with the proposed 
schedule of price ceilings for that com- 
modity. 

OPACS officials had announced last 
week that a schedule of price ceilings 
would be established on hides, based on 
a price of 15c for July light native cows. 
The level of prices was not under dis- 
cussion at this week’s meeting, accord- 
ing to the OPACS. 

Packer representatives who attended 
the meeting included M. N. Witt, Swift 
& Company, Chicago; Charles Johnson, 
John Morrell & Co., Ottumwa, Ia.; E. D. 
Henneberry, Hull & Dillon Packing Co., 
Pittsburg, Kans., and G. D. Fitch, Wil- 
son & Co., Chicago. 

It is reported that a smaller com- 
mittee of five is now representing pack- 
ers, tanners and shoe manufacturers in 
further negotiations with the OPACS. 
According to reports late this week the 
sub-committee has made its own recom- 
mendations on differentials and has sug- 
gested that no action be taken which 


would interfere with existing contracts. 


Statements by the OPACS reveal 
clearly that the aim of the ceiling is to 
drive down shoe prices. A release by 
the agency this week declared: “Estab- 
lishment of ceilings on this basis should 
result in substantially lower shoe manu- 
facturing costs.” 


Last week Leon Henderson, adminis- 
trator of OPACS, told the Senate com- 
mittee on agriculture: 


Statement by Henderson 


“The situation on hide prices came to 
a head late last week when bids for 
slightly more than 1,000,000 pairs of 
army shoes were opened. These bids 
showed a price increase on the average 
of about 20c a pair over orders placed 
in February. The reason given for the 
price increases was a rise of approxi- 
mately 3c a pound on hide prices since 
February. This brought hide prices to 
about 17c for light native cows. 


“It was also reported to us that a 
state of nervous apprehension existed 
throughout the leather market with a 
growing volume of inventory accumula- 
tion due to fears of much higher hide 
prices. Our investigations showed that 
there was no justification for this actual 


and prospective increases in hide prices, 


“It was therefore decided to impese g 
price ceiling based on 15¢ a pound for 
light native cow hides. This level is wel] 
above the long term average price and 
is approximately 40 per cent above the 
level existing a year ago. The fairness 
of this price to the industry is indicated 
by the fact that it is well above the 
average for the last five years, and by 
the fact that in recent months the tan- 
ning industry has been operating at ca- 
pacity on hides bought at lower levels, 

“Tt is important to note that fluctu- 
ations in hide prices have little if any 
effect on the price received by farmers 
for cattle. Hides are a by-product and 
I am convinced that the price prevail- 
ing for hides does not influence the 
price paid by packers for cattle. There- 
fore, income received by farmers will 
not be affected, in my opinion, by the 
proposed imposition of a ceiling on hide 
prices. On the other hand such action 
will go far toward stopping a rising 
tendency in shoe prices. This will bene- 
fit not only the government in its pur- 
chases of army shoes but also civilians 
in their shoe purchases.” 

Some experts point out that Adminis- 
trator Henderson’s price comparisons 
were well-chosen for proof, but are 
hardly supportable from a true eco- 
nomic or statistical standpoint. 

As has been pointed out in THE Na- 
TIONAL PROVISIONER several times, hide 
prices in the latter part of May, 1940 
were at extremely low levels and the 

(Continued on page 50.) 


















PRODUCT APPEAL and 


PROTECTION, TOO 


Combine sales-appeal with protection by wrapping your products in genuine 
vegetable parchment. Here is a counter salesman whose dual personality can 
mean greater profit protection for you. 

Put a new and modern face on all your products with attractively printed 
West Carrollton Parchment. Protect quality and freshness with this tough, 


sanitary and insoluble wrapper. 


Let us show you how West Carrollton Genuine Vegetable Parchment can 
protect your profits. Write today for samples and quotations. 





ODORLESS! 
* 


INSOLUBLE! 
* 


GREASE-RESISTANT! 
* 


WEST CARROLLTON PARCHMENT CO. 
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West Carrollton, Ohio 
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FREDERICK PUMPS - 


FOR ALL PURPOSES... made of Stainless Steels, 
Acid Resisting Bronze, Nickel, Lead or any alloy required... 
in single suction, single stage; single suction, multi-stage; double 
suction, single stage; double suction, multi-stage types. Direct 
connected, belted, chain or gear drive. Tested and GUARAN- 
TEED for workmanship and ability to meet the conditions for 


which they are sold. 


Over 800 Frederick Pumps of this 


type are operating in one plant. 











The FREDERICK IRON & STEEL COMPANY 
FREDERICK, MARYLAND 
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METAL CONTAINERS 
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DEALERS AND CONSUMERS 
IMPRESSED BY COLORFUL 
ATTRACTIVELY DESIGNED CANS 


EEKIN Lithographed metal containers are 
outstanding for true color reproduction 

and beauty .. . they give your product a 
QUALITY ATMOSPHERE. HEEKIN has 
served packers with lithographed cans for every 
requirement. Let us assist you in making your 
present container more beautiful... more impres- 
sive. Let Heekin designers and color experts put 
more sales punch into your package. Write for 
information . . . no order too small nor too 
large to merit our close personal attention. 


LITHOGRAPHED CONTAINERS PROVIDE EXTRA 
PROFIT and INCREASED SHORTENING SALES 


Heekin Lithographed Container successes in ace field 


should convince you of the advantages of an attractive Heekin 
Lithographed Container in the shortening field in preference 
to a carton. 


THE HEEKIN CAN CO. 


CINCINNATI, OHIO 
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Enrichment of Foods 


(Continued from page 18.) 


eral problem and has decided upon the 
enrichment of white flour and white 
bread as one of the most practicable 
ways of meeting its own situation. 

All of these facts, and perhaps others, 
have led to the formation of committees 
of experts in the United States to advise 
the Army and the Navy on diets for 
their men as well as to recommend pro- 
cedure for meeting the nutritional needs 
of all people more adequately. One of 
the committees formed is the Committee 
on Nutrition of the National Research 
Council, which has been charged with 
the task of assaying our present nutri- 
tional situation and making recom- 
mendations to governmental agencies 
and others concerning steps to be taken. 
Experts in the field of nutrition make 
up the personnel of the committee. 
Other experts have been called upon for 
their opinions. 

One striking development is that nu- 
trition experts, who had rejected nutri- 
tive enrichment of foods in the past, 
have changed their opinions within the 
last two years and are now convinced 
of the desirability of limited enrichment 
of certain foods as the most practical 
way of meeting the present situation. 
The experts had, of course, already ap- 
proved the use of vitamin D milk for 
infants and children, as well as other 
steps of a somewhat similar nature. 
However, these steps were far removed 
from the present recommendations. 


The cereal foods, especially white 
flour and white bread, have seemed most 
suitable for enrichment. Consequently, 
informal recommendations were made 
to the millers and bakers dealing with 
the addition of certain ingredients to 
white flour and white bread. The aim 
was to restore these products to the 
nutritional state formerly enjoyed when 
whole grain was used. While it is felt 
to be against public interest to make 
white flour and white bread exceedingly 
rich sources of vitamins and minerals, 
it is believed that these foods should be 
good foods—as good as they were before 
refining became customary. They should 
not be made special purpose foods or 
mineral and vitamin concentrates. 


The committee also believes it unwise 
to leave the question of the extent of 
enrichment to the millers and bakers, 
or other manufacturers of foods, since 
this would invite excessive competition, 
rival claims and the final confusion of 
the public. For these reasons it has been 
thought best to recommend the addition 
of vitamin B, (thiamin), nicotinic acid 
(the pellagra-preventing factor) and 
iron to white flour and white bread. 
Optional ingredients which might also 
be added are riboflavin (vitamin B,), 
calcium and vitamin D. 

Producers meeting the requirements 
set forth by the committee are entitled 
to use the word “enriched” in connection 
with their products. This word was se- 
lected as being more desirable and more 
useful in educating the consumer than 
such words as “restored” or “fortified,” 


the latter having an alcoholic connotg. 
tion. 


The reader is now in a position to ask 
for more information on the present 
status of the enrichment program and 
its possible applications to the meat 
packing industry. 


New Sausage Bill Passes 
Pennsylvania Legislature 


Passed unanimously by the Pennsyl- 
vania state Senate this week, House 
bill 960, which would prohibit the ad- 
dition of water and ice (within limits), 
cereal, vegetable flour, vegetable prod- 
uct or cracklings in the manufacture 
of sausage, requires only Governor 
James’ signature to make it a law. 

Under the bill’s provisions, sausage 
would be adulterated if it contained wa- 
ter or ice in excess of the quantity re- 
quired to bring the amount up to that 
in the meats immediately after slaugh- 
ter, excepting such water and ice as 
may be necessary to facilitate grinding, 
chopping and mixing. In no case would 
added moisture be allowed to exceed 7 
per cent, as determined by the state 
Department of Agriculture. 


The bill would prohibit the use of any 
coal-tar dye or any added vegetable 
coloring, boric acid, or borates, sul- 
phites, sulphur dioxide, sulphurous acid, 
or “any other substances injurious or 
deleterious to the health.” 





MARLEY NOZZLES 


FOR LOW-COST, EFFICIENT 


BRINE SPRAYING 


Better Spray « Lower Pressure 
Far outsell all others. Merit 
alone built their great pop- 
ularity. Write NOW and— 


Get One FREE for Trial prea te 


ALE or 


The MARLEY CO., Kansas City, Kansas 








@ It's Corrugated 


@ Stron 
Equ 
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Capacity 





@ Lighter than Wood 
er than a Wood Skid of 


Meat Handling Units. 


CHECK this New SERVICE SKID 


The Steelwave 


Compare Its Points 
with Your Present 


details. FREE Plant 

Survey made on 

request. 

@Can’t Warp or Buckle from 
moisture 

@ Galvanized for Rust-free Endurance 

@ Permanently Splinter-Free 





Service Caster & Truck Ce., 
710 N. Brownswood Ave., Albies, 
Mich. Factory: 444-48 
Somerville Ave., 

Mass. Toronto, Canada: 
United Steel Corporation, Lid, 
S.C. & T. Co. Division. 

















MAX SALZMAN, INC. 


1310 WEST 46th STREET, CHICAGO, ILLINOIS 
* 


CLEANERS OF HOG AND SHEEP CASINGS 


AGENTS WANTED! 


\ FOREIGN 
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NOSTRIP 


PATENT APPLIED FOR 


BY MONGOLIA 


Sets the Pace in 
SHEEP CASINGS 
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TO MAKE YOUR sausaGe A NATURAL use NATURAL CASINGS 
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Tulsa Packer Hobbyist 


(Continued from page 21.) 


day, which includes the firm’s own 1941 
advertising pencil, made to resemble a 
piece of sausage. 

Displayed in the lobby of the Sand 
Springs State Bank during the first 
two weeks in May, the LeStourgeon 
pencil collection brought invitations 
from various civic organizations to re- 
peat the display. Among the 40 classi- 
fications of pencils assembled by Mr. 
LeStourgeon are some which antedate 
the first “Eversharp” and include the 
first screw-type pencils made. 

The pencil which the packer considers 
the most interesting of all is the one 
which started him on his collection. 
Made in England, it is of solid gold, 
measuring 2% in. long and % in. in 
diameter. It is said to have been given 
by a young Londoner to his bride as an 
engagement gift. They later came to 
the U. S. and were compelled to dispose 
of it, along with other possessions, be- 
cause of adversity. It had lain un- 
claimed in a pawn shop for nearly 30 
years when Mr. LeStourgeon found it. 

One old pencil in the collection was 
designed to hold indelible lead. It was 
used, according to Mr. LeStourgeon, for 
signing important documents at a time 
when quality inks were scarce. Another 
pencil, of more modern manufacture, 
contains a tiny carved miniature of a 
24-story building, floating in oil within 
the transparent top of the barrel. Oddi- 
ties housed in the barrels of other pen- 


cils in the collection include dice, electric 
lights, nail files, magnifying glasses, 
bullets, sand, miniature milk bottles and 
a host of other objects. 

The pencil collection is interesting, 
but the hairball hobby is the one which 
Mr. LeStourgeon finds most challenging 
—perhaps because it fits in so naturally 
with his business of meat packing. Out 
of some 50,000 head of cattle passing 
through the Brooks plant during the 
past four years, he has collected more 
than 500 hairballs, ranging from % in. 
to 14 in. in diameter and varying from 
the shape of an egg to a door-knob. 


What Hairballs Are 


Known to the scientific world as 
aegagropiles, hairballs have been the 
object of considerable study by Mr. Le- 
Stourgeon. “Whenever I see a bunch of 
skinny, high-hipped cows,” I know the 
boys out in the plant will be bringing 
me a new supply of hairballs,” he says. 
“That’s where they can be found most 
often.” 


Hairballs are usually found in the 
reticulum or second stomach, according 
to the packer. In calves, they form in 
the fourth stomach, because the first 
three portions of the stomach do not 
function as long as the calf receives 
nourishment from its mother. “There is 
no particular set of symptoms by which 
we can determine the presence of hair- 
balls in the stomach,” says Mr. Le- 
Stourgeon, “and therefore no treatment 
can be recommended.” 


The phenomena develop because of 


the animal’s habit of licking its sides. 
The loose hair is swallowed and col- 
lected into the paunch, or collecting 
stomach. The movement of the stomach 
gives the formations a rounded form. 
When several are present, they assume 
the form of polygons with rounded 
edges. 

“These concretions are very light and 
vary a great deal in size,” says Mr. Le- 
Stourgeon. “Some have been observed 
which weighed between six and seven 
lbs.; generally, they weigh only a few 
ounces. Their structure is laminated 
and almost invariably they are ar- 
ranged around a small piece of metal 
or stone which has been swallowed. 

“Hairballs are found in all breeds 
of cattle and in both sexes; in young and 
old animals and in all four seasons and 
all diets, but my experience has been 
that the middle-aged cow that has been 
a heavy producer, and has depleted her- 
self of mineral salts, will consume al- 
most any foreign object which she 
contacts.” 

One of the hairballs in the LeStour- 
geon collection is jet black, shaped ex- 
actly like a standard doorknob. The 
smallest, taken from the stomach of a 
calf, measures only % in. in diameter. 
One of the must unusual specimens in 
the collection is an object taken from 
the stomach of a hog (see photo). A 
long, heavy formation with stiff bristles 
on each end, it has stumped veterinari- 
ans who have tried to classify it. Mr. 
LeStourgeon is still waiting for some- 
one to tell him what it is. 








DIAMOND router seaninc HOGS 
SAVE REDUCING COSTS FOR LEADING PACKERS 


Fumished in eight sizes from No. 15 with 18” dises and carryin 
with 60” discs and carrying 36 knives. For detached drive or direct-connected. Used 
by packers in every large country to reduce fat, scrap, bones, cracklings, heads, offal, 


etc. at lowest operating cost 
and highest efficiency. 


CAPACITIES UP TO 
60,000 LBS. per hour! 
No matter what your require- 
ments, there’sa DIAMOND hog 
installation to fill the bill. Capa- 
city and economy are certain. 
ASK US for further information 
and prices. ADDRESS INQUIR- 

IES 1O DEPT. NP6. 


< BAMA 


DIAMOND IRON WORKS, INC. 
PtSTASLISHED 3003 4 





12 knives to No. 60 





NEW LIGHT ON YOUR CLEANING PROBLEMS 


HOW TO SOLVE SUMMER 
BACTERIA TROUBLES 


In the hot, humid months ahead, ger- 
micidal treatment of equipment is of 
first importance. For controlling bac- 
teria and mold growth more easily, 
use effective, low-cost Oakite Bacte- 
ricide. Due to its MORE ACTIVE 
form of available chlorine, this potent 
material swiftly destroys harmful or- 
ganisms. Write for FREE booklet 
giving formulas. 





OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C. 
Representatives in All Principal Cities of the U. S. 
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SAVE MONEY 
ON THESE JOBS 
CLEANING 


HAM BOILERS 
BACON HOOKS 
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MEAT TRUCKS 
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SAVE 


REFRIGERATION DOLLARS... 








we can cut refrigeration losses to a mini- 
mum by guarding cold rooms, equipment, 
and pipe lines with NOVOID CORKBOARD 
and CORK COVERING. This pure CORK 
insulation bars the passage of heat, resists 
moisture, and keeps its money-saving effi- 
ciency for years. For details and name of 
nearest Novoid Distributor, write Cork Im- 
port Corp., 330 W. 42nd St., New York City. 


NOVOID CORK INSULATION 
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Hog Weights and Costs 
Increased During May 


Average weight of hogs received at 
Chicago during May was 246 lbs., the 
heaviest May average at this market on 
record. The favorable corn-hog price 
ratio of the past few months was re- 
flected in unusually good quality in the 
hogs marketed and in weights well 
above the usual average. 


Average weights at which barrows 
and gilts were marketed during May 
were heavier than a year ago at five 
of the six markets—Chicago, Kansas 
City, Omaha, St. Joseph and St. Paul. 
Increases in average weights at these 
markets ranged from 7 to 15 Ibs. At the 
two western markets — Denver and 
Wichita—hog weights also increased 
compared with May, 1940. At East St. 
Louis the average weight of barrows 
and gilts marketed during May was 3 
Ibs. lighter than in May last year. 


Sows Up 16 to 46 Lbs. 


Average weights of sows received at 
the five markets mentioned above 
showed increases of from 16 to 46 lbs. 
compared with May, 1940. At National 
Stock Yards, sows averaged 6 lbs. light- 
er than in the same month last year. 


There has been a steady rise in the 
price of hogs since the middle of last 
December, when top hogs brought $6.25 
at Chicago. Top price for hogs last 
month was $9.65. Although the govern- 
ment pork and lard buying has had some 
influence on this market during the last 
two months, prices were on the upgrade 
before this influence was felt. 

The six-market average price at 
which barrows and gilts were sold dur- 
ing May was about $3.37 per cwt. higher 
than a year earlier. Compared with 
prices during April, barrows and gilts 
gained 48c per cwt. Average prices at 
which sows were marketed during May 


were from $3.33 to $3.79 per cwt. higher 
than a year earlier. 

U. S. Agricultural Marketing Service 
reports the following average weights 
during May: 


BARROWS 

AND GILTS sOWws 

May, May, May, May, 

1941 1940 1941 1940 

Ibs. Ibs. Ibs. Ibs. 
sc iigecdsevesued 250 239 443 425 
Kansas City ......... 230 217 420 395 
SE oahtreverncend 256 241 411 365 
National Stock Yards.216 219 380 386 
ie SE: eucecncewes 231 218 406 387 
Des. EE eeeccecevesen 239 232 371 355 


Average prices for these classes at 
the six western markets during May: 


BARROWS 
AND GILTS sOWS 
May, May, May, May, 
1941 1940 1941 1940 
Se eee? $9.00 $5.70 $8.51 $4.76 
Kansas City ......... 8.90 5.48 8.13 4.73 
ME sites Kodinens 8.79 5.32 846 4.52 
National Stock Yards. 8.92 5.63 8.23 4.90 
SGU 5... os sees 8.85 5.46 8.10 4.70 
TEE poceeden coh 8.84 5.50 852 4.73 
Average weights of hogs at western 
markets during May: 
May, May, 
1941 1940 
Dn coucctadhbsteueuaeedbepewewen 238 226 
Reta RC nee. °S". 225 204 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
federally inspected kill in April: 
Apr., Mar., Apr., 


1941 1941 1940 

Average cost per 100 Ibs.: 
ED -n500sscennened $9.06 $8.81 $7.96 
SE ccaldb eens bows 10.23 10.18 8.96 
GED ccccccsccccoce 9.97 9.80 8.87 
SE nctenenenses'éead 8.35 7.60 5.27 
Sheep and lambs..... 10.02 10.40 9.47 

Average yields (per cent): 
ER ee rete 55.90 55.04 55.78 
SI seid teat Pia mah oatice 57.33 56.62 57.13 
DED dvenkataasensve 75.46 75.93 74.93 
Sheep and lambs..... 46.91 46.29 47.01 

Average live weight, Ibs.: 
SE oekaGewectson 961.86 965.87 952.92 
EE nctace ees ue nek 996.19 989.90 980.79 
ET ouvvitiveen oven 172.84 177.01 163.33 
err 237.28 238.32 230.64 
Sheep and lambs..... 92.51 95.80 89.10 


*Also included in ‘‘cattle’’ data. 


emeeenite 


RECEIPTS AT 12 MARKETS 


Receipts of salable cattle, calves, hogs 
and sheep at twelve public markets 
(Chicago, Kansas City, Omaha, Na. 
tional Stock Yards, St. Joseph, Sioux 
City and St. Paul, plus Buffalo, Cin- 
cinnati, Denver, Ft. Worth and Indiana- 
polis) during May: 


May, May, 

1941 1940 
Cattle ...22 cvcccccccccccces 648,746 593,806 
ME Wecd or8é pines banetewen 156,775 168,101 
DN ctuskhebbankaew ses We 1,242,951 1,405,127 
Sheep and lambs............ 806,575 876,575 


During the eight months of the crop 
year (October—May) receipts of hogs at 
these markets totaled 11,654,168 head 
compared with 11,740,310 head during 
the same period in 1940. Receipts of 
cattle during the spring season (March- 
May) totaled 1,940,727 head compared 
with 1,775,806 head in 1940. 


SHREVEPORT YARDS OPEN 


The Shreveport, La., Stockyards, 
erected by a group of Shreveport busi- 
ness men to provide a market for live- 
stock raised in the area, opened for 
business on June 5. Organized last De- 
cember, the project has a capitalization 
of $100,000 and consists of a large ex- 
change building, with space for 16 of- 
fices, two hog sheds, five cattle sheds, a 
horse and mule barn and a 400-ft. load- 
ing dock, and is located in Hollywood 
junction. 


HOG-CORN RATIO 


The hog-corn price ratio in the United 
States May 15, 1941—the number of 
bushels of corn equal in value to 100 lbs. 
of hog live weight at local markets— 
was 12.4 bu. compared with 12.9 bu. on 
April 15 and 12.4 bu. on Mar. 15. On 
May 15, 1940 the hog-corn price ratio 
was 8.4 bu. 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
Tuesday, June 3, 1941, as reported by 
the Agricultural Marketing Service, 
U. S. Department of Agriculture: 


CATTLE: 


Cows, 
Cows, ¢ 
Cows, 
Bulls, 
Bulls, 
Bulls, 


CALVES: 
Vealers, good and choice.. 
Vealers, medium to good 
Vealers, culls 


HOGS: 
Hogs, good and choice, 190-lb 


LAMBS: 
Lambs, good and choice, 7 
Lambs, common 
Ewes, clipped, 110-lb 


Receipts of salable livestock at Jersey 
City public market for the week ended 
with May 31: 


“ae Calves Hogs* Sheep 
1,575 


34,754 


Salable receipts 
Total, with directs. 


Previous week: 


Salable receipts ...1,870 1,549 5 
Total, with directs.7,509 14,203 22.46 


*Including hogs at 41st street. 


192 
16,356 


1,363 
10,203 


2503 


1,075 
7,95 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., June 5, 1941.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota hog mar- 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, June 5, 1941, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good-choice: 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 
Medium: 
160-220 


SOWS: 

Good and choice: 
270-300 Ibs. 
300-330 lbs. 
330-360 lbs. 

Good: 

360-400 Ibs. 
400-450 Ibs. . 
450-500 Ibs. .. 

Medium: 

250-500 Ibs. 


PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 7.75@ 8.25 


Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 
750- 900 Ibs. 
900-1100 Ibs. 

1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, good: 

750- 900 Ibs. 
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Perret rs 11.75@13.25 


eer 10.75@12. 50 


uote niet iets 10.75@11.75 
10.75@11.75 
10.50@11.50 
10.00@10.75 
STEERS, medium: 


750-1100 Ibs. 
1100-1300 Ibs. 


STEERS, common: 


9.25@10.75 
9.25@10.50 


CHICAGO NAT. STK. YDS. 
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10.25@11.75 
10.50@12.00 
10.50@12.00 
10.25@11.50 


10.50@11.75 
10.50@11.75 
10.25@11.75 
10.25@11.50 


9.75@10.50 
9.75@10.50 
9.50@10.50 
9.50@10.25 


9. pee. 50 

50@10.50 
9.50@10.35 
9.25@10.25 


8.50@ 9.50 
8.25@ 9.35 


ST. PAUL 
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10.50@11.50 
10.25@11.50 
10.25@11.50 
10.00@11.25 


ket broke 10@25c during the first four 
days this week, despite general advance 
in wholesale fresh pork prices. 
Hogs, good to choice: 

ee cant ercanercoessceees $8.45@9. .30 


750-1100 Ibs. 8.25@ 9.25 


STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs 11.00@ 12.25 
Good, 500-700 lbs....... 9.75@11.00 

HEIFERS: 

Choice, 
Good, 


8.25@ 9.00 7.50@ 8.75 7.75@ 8.50 
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10.00@10.75 


10.25@11 
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Sows: 
360 Ibs. down $8.70@8.90 
360-400 Ib. 8.50@8.75 
400-500 Ib. 8.25@8.75 
Receipts of hogs at Corn Belt mar- 
kets for week ended June 5, 1941, were 
as follows: 
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Cutter and common 
Canner 


BULLS (Ylgs. 
Beef, 
Sausage, 
Sausage, 
Sausage, cutter and com. 


VEALERS, all weights: 
Good and choice 
Common and medium. 


Cull 

CALVES, 400 Ibs. down: 
Good and choice 8.50@10.50 
Common and medium... 7.50@ 8.50 
Cull 6.50@ 7.50 
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Slaughter Lambs and Sheep:* 


SPRING LAMBS: 
*Good and choice 
*Medium and good 
Common 

LAMBS (Shorn): 

Good and choice 9.25@10.25 

Medium 8.00@ 9.00 

Common 6.75@ 7.75 
EWES (Shorn): 


Good and choice 
Common and medium... 


- 12.00@12.50 
10.50@11.75 
9.00@10.25 


12.50@13.00 
10.75 @12.25 
9.00@10.50 


11.60@12.10 
10.50@11.35 
9.00@10.50 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended May 31: 


At 20 markets: Cattle 


Week ended May 31 
Previous week 
1940 


-50@10.00 
8.25@ 9.25 


Sheep 7.00@ 8.00 


3.75@ 4.75 
2.25@ 3.75 


3.50@ 4.25 \ . 3.7% £ a 
2.50@ 3.50 2. @ -25@ 3. 2.25@ 





1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 


At 11 markets: 


eee 255,000 
trevious EER Ra Eee 327,000 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 21,698 cattle, 2,412 
calves, 36,865 hogs and 1,772 sheep. 


PACIFIC COAST LIVESTOCK 


Receipts for 4 days ended May 29: 


Cattle 
Los Angeles .... 4,331 
San Francisco .. 885 
Portland 


At 7 markets: 


Week ended May 31 
Previ, 
1940 ious week 


Calves 
847 


200 
300 


Hogs 
2,236 


2, 
3,035 


Sheep 
2,769 


2/425 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at pees! 
centers for the week ending Saturday, May ° 
+ reported to THE NATIONAL PROVI- 
SIONER: 


CHICAGO 
Armour and Company, 4,811 hogs; Swift & Com- 
pany, 3,483 hogs; Wilson & Co., 5,549 hogs; West- 
ern Packing Co., Inc., 1,614 hogs; Agar Packing 
Co., 4,898 hogs; Shippers, 3,665 hogs; Others, 
20,498 hogs. 
Total: 31,029 cattle; 3,456 calves; 44,518 hogs; 
6,647 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour ol Campasy. 8,338 628 4,456 5,196 














Cudahy Pkg. Co...... 2,237 494 1,733 4,154 
Swift & hE 1,930 504 2,771 4,428 
Wilson & Co......... . 1,876 582 2,105 4,091 
Indep. Pkg. Co....... éeee wiue 350 eves 
Kornblum Pkg. Co.... 1,078 .... esee cite 
0:40 0040eeeecee 2,282 135 1,260 6,981 
/ | aes .-12,741 2,343 12,675 24,850 
OMAHA 
Cattle and 

Calves Hogs Sheep 

Armour and Company...... 5,616 4,656 1,907 
Cudahy Pkg. Co............ 4,181 2,960 8,358 
Swift & Company.......... 3,923 2,673 2,036 
I GF Gc cccecediseces pte 1,993 1,170 
EY 6:06 6-0r620000 ease nos 5,921 eve 


Cattle and calves: Eagle Pkg. Co., 25; Greater 
Omaha Pkg. Co., 72; Geo. Hoffman, 46; Lewis 
Pkg. Co., 465; Nebr. Beef Co., 561; ‘Omaha Pkg. 
Co., 168; John Roth, 71; So. Omaha Pkg. Co., 615; 
Lincoln Pkg. Co., 180. 

Total: 17,393 cattle and calves; 18,203 hogs; 
8,471 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 


Armour and Company. 1,894 1,265 8,82 5,711 
Swift & Company.... 2,324 2,400 8,406 5,909 
Hunter Pkg. Co...... 1,144 69 8,444 263 
Heil Pkg. Co........ eee ones 2,33 oie 
vey Pug. Oe........ 
Laciede Pkg. —* ‘ 


TiaekseNenet 686 2,151 














164 
BOE ccccccssccers 10,432 6,049 45,456 14,870 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 1,794 263 6,484 6,270 
Armour and Company. 2'135 260 5,784 3,036 
GD cecececnccceses 1,209 18 248 eeee 
Bete cccsicvesesvs 5,138 541 12,516 9,306 
Not including 1,039 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 3,538 84 5,036 1,636 
Armour and Company. 3,382 19 5,574 1,957 
Swift & Company.... 2,392 25 3,262 1,611 
BED cccccevevees 5,131 27 3,121 242 
GE  suedevcesncese 252 26 52 seus 
DO ccncovecsacee 14,695 131 17,045 5,446 
DENVER 


Cattle Calves Hogs Sheep 
Armour and Company. 1,083 173 «61,88 2,170 

















Swift & Company.... 1,436 188 1,775 2,491 
Cudahy Pkg. Co...... 944 34 1,373 1,140 
GEN wccccsisvccese 1,883 189 1,226 3,867 
SED. Seeesceueanee 5,346 584 6,268 9,668 
WICHITA 

Cattle Calves Hogs 

Cudahy Pkg. Co. .. 1,291 351 2,833 

Wichita D. B. Co.... a ween oeee 
Dunn-Ostertag a «ee 64 — 
Fred W. / aren 526 2 
Sunflower Pkg. Co.... ee 216 2K 
GEE oc cneiee vesceve fF ere 366 145 
eeererrrrer yy 2,860 351 4,005 5,984 


Not including 1,220 hogs bought direct. 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour one gapped 1,907 393 2,064 3.68 
2,967 











Wilson & Co......... 1,859 795 2,207 
Othere ....cccccccees 190 22 1,122 23 
WE xcaccvecesves 3,956 1,210 5,393 5,423 


Not including 30 cattle and 2,359 hogs bought 
direct. 


8ST. PAUL 

Cattle Calves Hogs Sheep 

Armour and Company. 1,980 1.76 rand 914 
Cudahy Pkg. Co...... 894 150 eves 
Rifkin Pkg. Co...... 622 ast nee 
Swift & Company.... 3,955 3,419 13,594 1,756 














UNG aces desc. .. 8,071 850 
on eee 10,522 7,235 22,033 2,670 
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INDIANAPOLIS 
Cattle Calves Hogs Sheep 








ite Ce wckccccos 1,427 1,088 17,024 659 

Armour and Company. 705 300 =:1,665 tine 

Hilgemeier Bros...... aD lowes 1, 

Stumpf Bros......... paw ae via 153 

Stark & Wetzel...... 118 30 525 seat 

Wabnitz and Deters.. 37 46 359 47 

Maass Hartman Co... 36 15 sees osee 

ee 1,219 1,177 16,177 742 

QUGTD cc ccccesecsese 945 453 346 71 
WOOD vccccexisees 4,497 3,109 37,249 1,519 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour and Company. 2,880 768 4,425 14,868 
Swift & Company.... 3/143 839 = 19,661 
8: pees 





Blue Bonnet Pkg..... 261 51 
Oly FER. Giicceosee 156 4 372 cece 
Rosenthal Pkg. Co.... 16 6 $ 11 
WUE hececcdednnee 6,456 1,668 8,243 34,540 
CINCINNATI 

Cattle Calves Hogs Sheep 
S. W. Gall’s Sons. ....... 11 — 270 
E. Kahn's Sons Co.. 179 111 (*1,741 _ 

pobeey Packing Co.. : ae 292 ° 
H. H. Meyer Pkg. Co. . ee 2,589 eves 
J. Schlachter......... 104 158 eee 54 
J. & F. Schroth P, Co. | ae 2,508 eens 
J. F. Stegner Co 217 640 ane 10 











Shippers . 220 1,233 788 
Others + 1,005 718 506 224 
Total 1,688 1,858 8,869 1,564 


Not including 667 cattle, 83 calves, 1,240 hogs 
and 448 sheep bought direct. 


*Represents only one day’s kill. 


RECAPITULATION; 
CATTLE 











CORRE 6 cccccerecsecsses 31,029 37,590 33,799 
EE PE anon 4 cn wied 12,741 13,114 9,588 
MEE beuwier ad ovcceeese 7,393 18,755 15,158 
OS ee 432 11, 0,48 
Bie SO ecccéeccecoesce 5,138 5,296 4,154 
BE Ge cvcccccccccsce 14,695 14,552 10,882 
Oklahoma City........... 3,956 3,678 2,131 
PEE 0:60:00200000000%¢¢ 2,860 3,430 966 
PS ee 5,346 5,596 4,548 
|| Ee 10,522 14,922 11,496 
OS ea 1,574 3,194 2,615 
Indianapolis ............. 4,497 5,457 5,193 
ED, vcccasecavnews 1,688 2,331 2,115 
Pe, Ge tccavennbewen 6,456 5,720 3,568 
EE Se rcdshvexe ewan 128,327 145,324 116,652 
HOGS 
I expe kendo eee eae 44,518 48,869 58,025 
ee 12,675 13,751 13,275 
RED 050646004 o0ec2 cces 18,203 21,348 25,567 
eS aa 45,456 54,075 52,473 
cf 12,516 14,504 18,540 
i. & 17,045 21,356 22,860 
Oklahoma City........... 5,393 6,427 5,292 
WE deg aVeceeessvewe 4,005 5,622 2,965 
| ee eee 6,268 7,249 6,887 
>  SSeeeaseere 22,033 29,745 25,559 
SNE. cared eecenesey 7,226 8,176 6,385 
DEE © Svcs es eeeves 37,249 45,970 40,851 
eee 8,869 20,796 13,231 
Pes SOR awe ae eeeeetiee 8,243 9,581 7,278 
0 249,699 307,469 299,188 
SHEEP 
NED 9.66 ie ot ceseeesics 6,647 14,602 10,705 
ME CRT. ccccvecnvese 24,850 24,363 20,435 
EE danncieabawie eee ceee 8,471 12,811 14,037 
MRGE BE. TOGIS... cc ccccecd 14,870 12,499 3,090 
OR OO ey - 9,306 18 536 11,784 
SS ae 5,446 4,240 29,945 
Oklahoma City........... 5,423 2481 4,736 
. eee 4" 5,984 5,366 
bed odo watpcekgakise 9,668 18,344 21,231 
i ae Seer 2,670 1,966 2,824 
re ee 1,026 1,466 936 
Indianapolis ............ 1,519 1,494 1,162 
CGE écccccegeccces 1,858 2,185 2,148 
a Er ea 34,540 31,804 38,295 
DN Sen vesnenbeaseeus 132,278 141,057 165,624 


*Cattle and calves. {Not including directs. 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in 
April, 1941, and 1940, compared: 


Apr. Mar. Apr. 

1941 1941 1940 
Gattfe ..cccccce - 68,386 64,173 71,703 
SEED. coccewews . 91,494 52,685 96,250 
Pao 540,508 503,916 408,251 
BOND Soccctescee 36,319 34,909 29,081 

4 mos. 4 mos. 

1941 1940 
Cattle 271,095 267,576 
Calves 205,425 209,968 
Hogs 2,113,242 1,556,644 
Sheep 156, 653 150,113 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 

















tRECEIPTS 
Cattle Calves Hogs Sheep 
TAs 13,249 1,140 14,407 836 
reeiews 7,057 1,665 20, 4,318 
Da gare 8,919 1,234 14,829 3.915 
Gaaine ® 300 11,000 " 
aa atom Holiday 
biactee acd ek Holiday 
..80,725 4,339 60,636 18,069 
Madde 37,892 4,530 83,919 34,633 
Seuneeeweh 33,790 6,375 89,799 32.693 
acon 30, 554 5,651 76,817 28,775 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Mon., May 26....... 2,617 11 a 4 579 
Des. BF Gee ccccs 1,926 85 580 2 
Wet., Mar 3...... 2,690 57 527 5 
Thurs., May 29...... 500 nas 1, 500 
Vri., May 30........ Holiday 
et., TAT Thecccecce Holiday 
Total this week..... 7,743 153 «33,634 1,116 
Previous week ..... 11,095 198 5,087 2,375 
WORP: GBC cocccccces 10,623 503 5,666 2) 
Two years ago...... 9,164 138 4,127 4,147 


*Including 76 cattle, 996 calves, 17,574 hogs 
and 12,049 sheep direct to packers. 


ftAll receipts include directs. 
MAY AND YEAR RECEIPTS 





—May—— Year—— 

1941 1940 1941 1940 
Cattle ... 155,717 149,645 766,429 761,334 
Calves ... (19,522 26,450 2,197 110,758 


seal «+++ 369,658 395,200 2,006,126 2,308,428 
Shee 171,114 175,991 1,005,151 1,051,969 
+All receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended May 31. “ot $ Ly = $ +° $ 9.50 





Previous week ..... A 4.00 9.75 
BD vcadbsehes oo ces 9.85 3. 35 3.25 9.35 
| Saas 9.45 6.50 3.10 9.80 
0 RES ares rer 9.25 8.50 2.85 8.95 
DE: dngringhescieeeee 11.50 11.10 3.75 12.00 
| IS ay ree 7.85 9.85 3.25 11.20 

Av. 1936-40....... $ 9.60 9.60 $ 8.25 $ 3.25 $10.25 


SUPPLIES FOR CHICAGO PACKERS 


Week ended May 31..... 22,982 57,002 16,953 
Previous week ......... 26,105 79,991 32,512 
i ¢ocedanbheveseea diet 23,169 84,143 31,010 
EE kiss wabdiageniiae's ak eeial »425 72,262 24,158 
SE. ¢cutdternegrvacncnsmn 21,787 61,150 26,967 
ME Lsev erenrenhaserene 23,008 48,589 37,088 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
Rec’d ibs Top 

No W —Prices— 

*Week ended May 31..60,600 252 $9.65 $9.35 
Previous week ........ 83,819 257 9.50 9.30 
BE. cebbdines boc cecea 89,799 245 5.85 5.35 
PE Sesodencertete nie 76,817 255 6.95 6.50 
BE Scctvocsvcecscecied 67,172 261 8.95 8.50 
BEE cee weccesnssecien 482 248 11.75 11.10 
re ee 74,017 252 10.25 9.85 
Av. 1936-40 ......... 72,500 252 $8.75 $8.25 


*Receipts and average weight for week ending 
May 31, 1941, estimated. 
CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending May 30: 
Week ending May 30.......... Seer ee 
Previous week . 
Year ago ...... é 
WS DOME DD. 6 6.ce006:008 vcccwaseecseaeen 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, June 5: 
Week ended Prev. 
5 week 








June 5 
Packers’ purchases .......... 48,765 38,525 
Shippers’ purchases .......... 4,703 4,008 
WN eapccncicdiccascatees 53,468 42,533 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
and Jacksonville, Fla., week ended May 


29: 
Cattle Calves Hogs 


Week ended May 29..... 1,102 148 8,228 
N= Pee 1,374 194 8,712 
ee 484 177 2,230 
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Specia 
SIONER 
at 16 ce 


Chicago* 
Kansas 
Omaha* 
East St. 
St. Jose! 
Sioux Ci 


Indianap 
New Yor 
Oklahom 
Cincinna 


Milwauk 


Total 
*Catth 


Chicago 
Kansas | 
Omaha . 
East St. 
St, Jose} 
Sioux Ci 
Wichita 
Fort Wo 
Philadel; 
Indianap 
New Yor 
Oklahom: 
Cincinna 
~~ 
Paul 
Mitwauk 


Total 


Mnelud 
Ill, and 


Chicagot 
Kansas | 
Omaha . 
East St. 
St. Josey 
Sioux Cit 


Oklahom: 
Cineinna: 
Denver 

St. Paul 
Milwauke 


Total 
tNot ii 


Com! 
market 
1941, 
years, 
cast o 
smalle) 

Five 
market 


ST 


Rece 
prices f 
Ill., fo: 
reporte 


Total rec 
Average 
Top price 
Highest 
west 
Average 


The Ne 





SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended May 31: 


CATTLE 
Week 
ended 
May 31 
Chicago* ‘ 20, 169 
Kansas City. 


Poilade bake a 
Indianapolis . 
New York & Jersey City. 
Oklahoma City*. ; 
Cincinnati 
Denver 
St. Paul... ’ 
Milwaukee 3,011 

. 122, 2,233 138,474 108,650 
" ¢Not including directs. 


Total ... 


*Cattle and oven. 


Chicago .- 
Kansas City.... 
Omaha 

East St. 

St, Joseph 

Sioux City. 
Wichita 

Fort Worth. 
Philadelphia 
Indianapolis . 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 

St. Paul.. 
Milwaukee . 


422,829 
St. Louis, 


Total .. 49 


Mncludes National ee Yards, 
Ill., and St. Louis, 


SHEEP 
Giteagot ........ 
Kansas City. 
Omaha ... ae 
East St. Louis. . 


St. —-.- cas 

Sioux City. 

Wichita . 

Fort Worth... 
Philadelphia 

Indianapolis . 

New York & Jer rsey City. 


Oklahoma City.. 
Cincinnati 

enver . 
St. Paul. 


3,952 
1,966 
Milwaukee 


1,488 


ae 192,407 


*Not including directs, 


1941 HOG RECEIPTS 


Combined receipts of hogs at eleven 
markets during the first five months of 
1941, compared with 1940 and earlier 
years, bears out the government fore- 
cast of reduced receipts due to the 
smaller 1940 pig crop. 


Five months receipts of hogs at eleven 
markets during 1941, compared: 


7,490,000 
688,000 
935.000 
970,000 
852,000 
707,000 
346,000 
852,000 
219,000 
053,000 


ae 
me OCD CICH CISION 


1 . 
Serre 13,542,000 


ST. LOUIS HOGS IN MAY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for May, 1941, with comparisons, 


reported by H. L. Sparks & Co., were: 
May May 
1940 
Total receipts 23: 282,500 
Average weight, 2 229 
Top prices: 
Highest .... 9. $6.22 
west 8.55 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 


S. Department of Agriculture, Agricultural Marketing Service.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending May 31, 1941 
Week previous 

Same week year ago 
Week ending May 31, 1 
Week previous 

Same week year ago 
Week ending May 31, 
Week previous 

Same week year ago 
VEAL, carcass Week ending May 31, 
Week previous 

Same week year ago 
Week ending May 31, 
Week previous 

Same week year ago 
Week ending May 31, 
Week previous 

Same week year ago 
Week ending May 31, 
Week previous 


COWS, carcass 


BULLS, carcass 


LAMB, carcass 
MUTTON, 


carcass 


PORK CUTS, lbs. 


Same week year ago......... 


BEEF CUTS, lbs. Week ending May 31, 
Week previous 


Same week year ago 


1941 


Se s'196417 


BOSTON 
2,529 


NEW YORK PHILA. 
2,808 
3,055 2,873 
2,659 2,886 

653 1,734 
889 1,977 
951 2,404 

23 109 

997 150 
731 28 
1,042 522 
1,370 794 
1,315 932 
14,481 16,983 
16,810 19,884 
14,272 17,084 
491 1,159 
305 1,224 
368 1,263 
341,153 263,488 

399,898 415,331 

393,836 497,378 

311,570 

432,939 

430,453 


LOCAL SLAUGHTERS 


CATTLE, head Week ending May 31, 
Week previous 
Same week year ago 
Week ending May 31, 1941 
Week previous 
Same week year ago 
HOGS, head Week ending May 31, 
Week previous 
Same week year ago 
SHEEP, head Week ending May 31, 1941 
Week previous 
Same week year ago 


1941 


CALVES, head 


Country dressed product at New York totaled 3,225 veal, 
veal, no hogs and 117 lambs in addition to that shown above. 





1,764 
1,629 
2,505 
2,569 
2,375 
12,928 
16,231 
14,964 
3,104 
2,426 
2,300 


Previous week, 3,154 


50,696 
44,751 
4 hogs and 140 lambs. 








WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers of the coun- 
try for the week ended May 30 was sub- 
stantially lower because of the holiday. 
Total slaughter for the week was 524,- 
862 head, compared with 692,872 head 
the previous week, 596,848 head a year 
earlier and 536,803 head for the same 
week two years ago. 

Number of animals processed 
centers for week ended May 30: 


Cattle Calves 


7,505 14,539 
2,486 1,373 


in 27 


Hogs 
25,877 
23,216 


44,602 


Sheep 

46,327 
1,809 
4,155 

28,807 


New York Area’. 
Phila. & Balt... 
Ohio-Indiana 


7, 171 
St. Louis Area‘. 8,558 
Kansas City .... E 4,559 
Southwest Group® 14,288 3,391 
Omaha 15 695 
Sioux y 74 


21,396 
- 13,559 5,605 
129,829 71,524 


week 82,691 
Total last year. 119, 686 77,081 


1Includes New York City, 
City. *Includes Cincinnati and ‘Cleveland, Ohio, and 
Indianapolis, Ind, *Includes Blburn, Ill. “Includes 
National Stockyards and East St. Louis, 3 
and St. Louis, Mo. ‘Includes So. : Joseph, 
Wichita, Oklahoma City, and Ft. W . *In- 
cludes St. Paul, So. St. Paul and Newport, Minn., 
and Madison and Milwaukee, Wis. "Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
1 ogqna ne during the calendar years 1939 and 
1940, approximately 74% of the cattle, calves and 
hogs, and 82% of the sheep and lambs that were 
slaughtered under Federal Inspection during those 
two years. 


Group® 
Interior Iowa & 


So. Minn.? 118,624 


524,862 
692,878 267,777 
596,848 222,815 
Newark, and Jersey 


27,587 
214,396 





CANADIAN LIVESTOCK PRICES 


STEERS 


Week 
ended 
May 29 

Toronto 

Montreal 

Winnipeg 

Calgary 

Edmonton 

Prince Albert 

Moose Jaw 

Saskatoon 

Regina 

Vancouver 


2 92.90.90 90 Ge GO sO = 
: SRRSSSSS 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


$12.00 
11.50 
10.50 


Toronto ... 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw .... 
Saskatoon 
Regina 
Vancouver 


*Official Canadian hog grades are now on ag 
basis, quotations from Bl Grade. Grade A, $1. 
premium. 


GOOD LAMBS 
Toronto 
Montreal* 
Winnipeg 
Calgary .... 
Edmonton 
Prince Albert noaé 
Moose Jaw 8.25 
Saskatoon 00% 12.00 
Regina J etes 
Vancouver 


1Montreal Spring lambs, ss @39 on, 


$12.00 
12.00 
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MEAT IMPORTS AT NEW YORK 


Imports for the period May 22 to May 
27, inclusive, at New York: 


Point of Amount 
origin Commodity Ibs. 
Argentina—Canned corned beef............ 45,000 

—Canned roast beef.............. 1,135 
Brazil—Canned corned beef................ 48,000 
Canada—Smoked back bacon.............. 979 

SON CRUNNED ccccccccdesceccvcees 65 
—Fresh chilled pork................ 30 
—Fresh chilled ham............... 55,640 
—Fresh chilled calf liver........... 2,640 
—Frosen cow livers............+..- 4,993 
—Frozen beef livers..............-- 1,796 
—Frozen beef tongues.............- 1,777 
—Fresh chilled pork bellies......... 3,208 
—Frozen pork Geasainge. he SS 6,150 
—Canned ham ........ ee 
—Smoked belly NE So iy cigina. rote 75 
—Fresh pork spareribs........... : 100 
—Fresh pork shoulders............. 5,579 
mG BOG ccccieccccecsccescceves 585 
Cuba—2,905 quarters fresh chilled beef... ..457,230 
—Fresh chilled beef cuts.............3% 351,815 
—Fresh frozen beef cuts.............. 29, 4 
—Fresh frozen beef liver............. 
-—Fresh frozen beef tongues.......... 5,808 
Uruguay—Canned corned beef.............. 36,000 
—Liverpaste in tins............... 4,650 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 31, 1941, were 5,772,- 
000 lbs.; previous week 5,992,000 lbs.; 
same week last year 3,381,000 lbs.; Jan. 
1 to date, 117,320,000 lbs.; same period 
last year, 118,192,000 lbs. 

Shipments of hides from Chicago for 
week ended May 31, 1941, were 4,792,- 
000 Ibs.; previous week 4,516,000 lbs.; 
same week last year 5,559,000 lbs.; Jan. 
1 to date, 112,984,000 lbs.; same period 
last year, 103,920,000 Ibs. 


APRIL LIVESTOCK PRICES 


April livestock prices at Chicago, as 
reported by the Agricultural Marketing 
Service of the U. S. Department of 
Agriculture: 

CATTLE AND CALVES 
April March April 


1941 1941 1940 
(Price per 100 lbs.) 

Beef steers— 

Choice and prime..... $12.57 $12.80 $11.47 

CU cibkci<beadsnecws 11.07 11.12 10.01 

DED garereccusseces 9.68 9.69 8.72 

CO, cc cc cccecccce 8.50 8.72 7.73 

CO eee 10.67 10.81 9.46 
Cows— 

0 ae ee $ 8.41 $ 8.34 $ 7.34 

Low cutter and cutter. 5.88 5.60 5.12 

, Vealers— 
Good and choice...... 11.24 10.80 9.96 
HOGS 

Barrows and gilts— 

Average price......... $ 8.44 $ 7.69 $ 5.48 
All purchases— 

Average price......... 8.37 7.64 5.43 


LAMBS AND SHEEP 
Slaughter lambs— 


Good and choice....... $10.89 $11.03 $10.39 
Slaughter ewes— 
Common and medium.. 5.12 5.00 3.78 


Chicago Ships 246 Cars 
Of Meat to Great Britain 


Shipments of meat from Chicago for 
Great Britain totaled 246 cars between 
May 10 and June 14, it was announced 
this week by J. S. Campbell, Chicago 
representative of the Agricultural Mar- 
keting Service, U. S. Department of 
Agriculture. The cars are shipped di- 
rectly to unnamed eastern ports. 


Included in the shipments, which are 


made under the lend-lease act, are lard, 
30 varieties of cured meats, canned pork 
luncheon meat and canned pork tongues, 
The meat is packed 30,000 to 45,000 Ibs, 
to the car and lard is reported to be 
about 56,000 lbs. to the car. Spain is 
said to have purchased about 3,500,000 
Ibs. of dry salt fat backs in this country 
during the past two weeks. 


Hide Trade Situation 


(Continued from page 42.) 


market was in chaotic condition due to 
the collapse of Allied resistance in the 
Low Countries. Moreover, the five-year 
average prices with which current prices 
were compared by Administrator Hen- 
derson were abnormally low since large 
stocks of government-slaughter drought 
hides overhung the market during most 
of the period. 

Meanwhile, the American Meat Insti- 
tute clarified for the OPACS the packer 
situation in regard to hide inventories, 
pointing out that packers are well sold- 
up. Said the Institute: 


“In connection with your news release 
No. PM 471 reference is made to ‘any 
unreasonable accumulation of hides.’ In 
this connection we should like respect- 
fully to point out that in keeping with 
their usual practice meat packers have 
sold hides as they are produced, and, 
generally speaking, the present unsold 
holdings represent the production for 
only about the last two or three weeks.” 




















39-17 th ST. 
LONG ISLAND city, N. Y. 


BE WISE! 


Follow the Smart Trend to 


AULA-SPECIAL 


The ideally-balanced cure for ham, bacons, 
bologna and other meat products. Unexcelled 
for flavor and color uniformity. . 
included, you need only add the required salt. 
Samples and particulars on request. 


THe Auta Company 


OFFICE & LABORATORY CURING COMPOUNDS, 
2 
As SPICES, SEASONINGS, ETC. 


. everything’s 


RKarry Manasier & Bro. 


1018-32 W. 37th St., 7 


ince 





RaATEO 


Chicago, U.S. A. 





Selected 
Beef 
Cuts 


























356 W. 11th St. — 


Sayer §& Gapany 


Producers - Exporters - Importers 





SAUSAGE CASINGS 

















BOX 2458 
Chicago Ceihe Adidecs Melbourne 
Buenos Aires » a Tientsin 
London Ocgreyas Istanbul 
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QUALITY STANDARD.. 


KEYSTONE GELATIN 


Manufactured ONLY by 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


Originators of special gelatin 
for use in sausage kitchens 


DETROIT, MICH. 





.FOR OVER 50 YEARS 
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BEEF - PORK + VEAL += LAMB 
HAMS - BACON -: SAUSAGE 
LARD - CANNED MEATS: Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S$. D.; Topeka, Kansas 


meats 




















The Original — Scrapple KINGAN S RELIABLE 


" HAMS @ BACON @ LARD @ SAUSAGE 
% J Fel &C CANNED MEATS @ OLEOMARGARINE 
Onn J. in 0. y nC. CHEESE @ BUTTER ®@ EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Pork Packers Mutton and Cured Pork Cuts 


““Glorified’ ‘ Hides ® Digester Tankage 


HAMS - BACON - LARD - DELICATESSEN KINGAN & CO. 


4142-60 Germantown Ave., Philadelphia, Pa. PORK AND BEEF PACKERS 
New York Branch: 402-10 West 14th St. Main Plant, Indianapolis Established 1845 




















~~ 
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ALS- Liberty PATENT CASING COMPANY 
Bell Brand Manufacturers of 


PATENT SEWED CASINGS 
Hams -— Bacon —Sausages—Lard-Scrapple MADE UNDER SOL MAY METHODS 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 











617-23 West 24th Pluce Chicago, Illinois 


4 GET THE BEST ALWAYS ASK FOR THE 
Bartribge “ORIGINAL” 
“SELTZER BRAND” 


PORK PRODUCTS —SINCE 1876 LEBANON BOLOGNA 
The H. H. MEYER PACKING CO. MFR’D BY 


Cinci + Ohi PALMYRA BOLOGNA CO., INC. 
incinnati, io paumna, PENNA. 


THEE. KAHN’SSONSCO. Rath’ 
CINCINNATI, O. 
“AMERICAN BEAUTY” jrom the Land O'Corn 


Straight and Mixed Cars of Beef. 


Veal, Lamb and Provisions 












































BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 


Represented by Straight and Mixed Cars of Packing House Products 
NEW YORK PHILADELPHIA WASHINGTON _ BOSTON 


Woodruff Earl McAdams Clayton P. P. G. Gray Co. 
457 We toe ee Soe hy. 0G P Be BW. 148 Bente St. THE RATH PACKING CO. WATERLOO, IowA 
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Hams - 
¢ 
> 
i Ready 
A 
Me 


Beef 


HONEY BRAND 


Dried Beef 


HYGRADE’S 
West Virginia Style 
Cured Ham 





HYGRADE’S SELL 


Frankfurters in 
I leliticel A @el titers 





HYGRADE’S Connections 


Lamb - Pork 





Bacon 





[eae CONSULT US BEFORE 
YOU BUY OR 


Domestic and Foreign 


- Veal Invited! 








HORMEL 


GOOD FOOD ¥ 


Main Office and Packing Plant 


Austin, Minnesota 























HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 




















Superior Packing Co. 


Price Quality Service 














BICZYJA 


(Pronounced BE-CHI-YA) 


—- AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 





THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 























} 221 NORTH LA SALLE STREET CHICAGO, U.S.A 
f Chicago St. Paul 
& q — . - 7 

Wilmington Provision Company 
DRESSED BEEF TOWER BRAND MEATS 
au erers O a e, Oogs, 

i BONELESS BEEF and VEAL ‘Lanke antisense 
E Carlots Barrel Lots WILMINGTON” GOVERNMENT INSPECTION DELAWARE 

















FAS EEE 





HUNTER PACKING COMPANY 


STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK William G. Joyce 
OFFICE “ —- 
F. C. Rogers Co. 
106 Gansevoort St. Philadelphia, Pa. 
i. ng 


East St. Louis, Illinois 
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THE 
CASING HOUSE 


Beratn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10c per word per 
insertion, minimum charge $2.00. Position wanted, 
special rate 7¢ per word, minimum charge $1.40, 
Count address or box number as four words. 
Headline 70c extra. 70¢ per line for listings. 





Position Wanted 


Equipment for Sale 


Valuable Information 





Packing Plant Manager 
Employed as plant manager at present, but want 
connection with medium size independent plant in 
Ohio or Indiana, will consider ofher locations in 
mid-west also. Married with family; born in Ohio; 
88 years old; Protestant religion. Have 19 years’ 
actual experience in all phases of meat packing 
and sausage business, including sales and buying 
with well known packer. W-286, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 


Men Wanted 


° 
Foreman Canning Department 
Must be able to handle help efficiently and manu- 
facture full line of canned meats. Good opportu- 
nity for the right man. Our people notified. W-274, 
THE NATIONAL PROVISIONER, 407 So. Dear- 

born St., Chicago, Ill. 











HAVE OPENING FOR EXPERIENCED RENDER- 
ING PLANT SUPERINTENDENT. Must _ be 
familiar handling Shop Fats and Dead Animal 
tonnage, dry rendering process. Ability handle 
help essential. Will also consider applications from 
experienced all around small Packing Plant super- 
intendents having knowledge rendering business. 
W-281, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





EXPERIENCED SALESMAN having excellent ac- 
ceptance Metropolitan New York, Newark and 
Philadelphia among packers, sausage manufactur- 
ers, chains, etc. available for packer or specialty 
house. W-284, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 





ONE ALL AROUND MAN on beef killing floor 
especially siding one. All around man for hog kill, 
splitting, etc. One casing man able to work cas- 
ings from start to finish. One man to work on beef 
and hog tripe. Steady work, good pay. Located 
New York State. Must be able to start immedi- 
ately. Apply W-285, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED SAUSAGE MAKER for small packing 
plant in south central Wisconsin. Must know how 
to make full line of sausage and able to handle 
help and figure costs. W-287, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Business Opporiunities 


FOR SALE Modern small plant Northeastern Ala- 
bama in center of many new Government projects. 
Equipped for slaughtering and sausage manufac- 
turing. Small capital will handle. Now operating. 
W-282, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 








For Rent or Sale 

Large modern brick packing plant, all machinery 
recently reconditioned. Has been idle only a short 
time. Located on two railroad sidings, in heart of 
industrial and farming section. Can be put into 
operation within eight (8) hours. Full particulars 
can be obtained by writing Center Coal Co., In- 
diana, Penna. Plant can be seen at any time. 





Used Machinery 


43T Self-Emptying BUFFALO Silent Cutter 

43 B Standard Buffalo Silent Cutter 

38 B Buffalo Silent Cutter 

1000 lb. BUFFALO Mixer 

700 lb, BUFFALO Mixer 

400 Ib. Randall Stuffer 

66 Enterprise Grinder 

W-279 THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





INSPECT AT OUR SHOPS, 8335 Doremus Avenue, 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers and 
Crushers, Mixers, Crushers and Pulverizers. pumps, 
ete. Send us your inquiries, we desire to serve you. 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PRuD- 
UCTS CO., INC., 14-19 Park Row, New York City, 
N Y. 





No. 706 Boss Shredder & Washer with No. 25 roller 
bearing Diamond Hog, 25 H.P. motor and 30”x10’ 
cylinder Washer. No. 4x10 Boss Cooker with 15 
H.P. motor. 4’x7’ Blood Dryer. W-258, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 











SELL or BUY 
LOCATE a JOB 
FILL an OPENING 


All can be accomplished 


through the classified columns of 


THE NATIONAL 
PROVISIONER 


No matter what your message is, 
it will reach the entire packing 
industry in these columns. Be 
sure your wants come to the at- 


tention of enough people. Send in 


your classified ad today. 




















Dispose of space-wasting unused equipment, 
turn it into cashi! Hundreds of others have 
found a ready market in this section. You can 
tool! Simply list the items you wish to dispose 
of. These columns will do the rest. 
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NATIONAL PROVISIONER ‘’ CLASSIFIEDS ‘‘ 








READ THIS PAGE FOR 
OPPORTUNITIES 




















Send in Your Classified Ad Today! 


There’s a Buyer for Every Seller 
There’s a Man for Every Job 


Be sure your wants come to the 


attention of enough people. 


Send in Your Classified Ad Today! 








COOKED 
READY TO 





ST. LOUIS, MISSOURI 


“unbelievably delicious’ 


Tenderated Hams 


“Build Profitable Sales Volume in Any Territory” 


KREY PACKING COMPANY |kexars 


Eastern Representatives 


H. D. AMISS MURPHY & DECKER 
631 Penn, Ave. Fruit 2 Cotes 
xch, 


Washington, D.C. Boston, Mass. 


STEVE BERDIS 
1246 Castleton Rd. 
Cleveland, Ohio 


Wm.J. Shoemaker 





A.V. ZAMMATARO 
408 W. 14th St. 


A. |. HOLBROOK 
74 Warren 
Buffalo, N. Y. 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


MAX LEFKOWITZ 
613 Gibson St. 
Scranton, Pa. 


C. W. JONES 


122 N. Delaware 
Philadelphia, Pa. 


Chas. Travimann 
Co. 











559 So. Irvin 
Shoron 


* . 


9302 - 151st St, 
Jamaica, N. Y. 
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ADVERTISERS 


in this issue of The National Provisioner 


Air Induction Ice Bunker Corp 
American Agricultural Chemical Co. .50 
American Meat Institute 6 
Armour and Company 

Armstrong Cork Co 

Aula Company 


Bemis Bros. Bag Co 


Callahan, A. P. & Co 

Cincinnati Butchers’ Supply Co 
Cincinnati Cotton Products Co 
Cork Import Corp 

Corn Products Sales Co 
Cudahy Packing Co 


Diamond Iron Works, Inc 


Fearn Laboratories 
Felin, John J. & Co., Inc 
Frederick Iron & Steel Co 
Frick Company 


Globe Company 
Goodyear Tire & Rubber Co 
Griffith Laboratories 


Ham Boiler Corp 

Heekin Can Company 

Hercules Powder Company 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation. .52 


Interboro Mutual Indemnity 
Insurance Co 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co 
Kennett-Murray & Co 
Kingan & Co 

Krey Packing Co 


Legg, A. C., Packing Co., Inc 
Levi, Berth. & Co., Inc 


Manaster & Bro., Harry 
Marley Company 
Mayer, H. J. & Sons Co 


McMurray, L. H 

Meyer, H. H., Packing Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell, John & Co 


Oakite Products, Inc 


Palmyra Bologna Co., Inc 

Patent Casing Company 

Paterson Parchment Paper Co.... 
Preservaline Mfg. Co 


Rath Packing Company 


Salzman, Inc., Max 

Sayer & Co 

Service Caster & Truck Co 

Smith’s Sons Co., John E. .Second Cover 
Solvay Sales Corp 43 
Stange Co., Wm. J 

Stedman’s Foundry & Machine Wks. .36 
Steelcote Mfg. Co First Cover 
Stevenson Cold Storage Door Co 
Superior Packing Co 

Swift & Co 


Taylor Instrument Cos 
Tobin Packing Co 


Visking Corp 
Vogt, F. G., Sons, Inc 


West Carrollton Parchment Co 
Westinghouse Electric & Mfg. Co. 

(Tenderay Division) 
Wilmington Provision Co 
Worcester Salt Co 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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PRAGUE 


You have watched hundreds of packers change 
over from the “old style cures’ to the Prague 
Powder ‘‘Short-Time”’ cure. You have been con- 
yinced that Prague Powder makes the finest 
“Smoked Ham” and ‘‘Tender Ready to Eat’’ ham. 
Make only the best. 


NEW SUGGESTIONS 


Think About It. You can add our ‘VITAMIN 
D” to Sausage and Loaves. We have found that 
314% of GRIFFITH'S PROCESSED FLOUR in the 
sausage makes a better product. We believe 
that Griffith's GRADE A PEP, using 15 to 20% 
will make a better loaf for slicing cold. We be- 
lieve that Griffith’s SPECIAL BINDER used in 
the amount of 10% will make a better frankfurter 
and wiener than any other flour offered. All of 


Griffith’s flours retain the rich meat juices and 
the desirable fats. 














POWDER 


Registered U, S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Think About Ten- 


der, Tasty Bacon 


After your hams are pumped 
with Prague Powder Pickle, you 
should rub them with Dry Prague 
Mixture (Dry Cure). Prague Pow- 
der gives a flavor that is different 
from a nitrate cured ham. Prague 
Powder Pickle cures are better. 
This sweet, juicy cure shows 
less shrinkage than long time 
cures. There is less salt present 
in the ‘Prague Cures.’ The 
“Rich, Ripe Flavor’’ goes right 
down tothe bone. Why not make 
the best? 


AFULL BOILED CURING PICKLE a 


Wied To AMicroscopical Curing Crista] 
“entaining Fused Curing Nitrates 


CHICAGO. ILLINOIS 
ee 


rere 


The careful “‘curing man” is anxious to get curing quality 
and curing flavor in his every day operation in the shortest 
time possible. We recommend Prague Powderasa better 
cure. We say all artery-pumped hams should be finished 
in dry rub like “Sugar Cured Bacon.” A “Rich, Ripe Flavor’ 
ham is desirable. The public requires a high color, ‘‘ripe- 
flavor’ and a juicy ham. A ham is made tender by artery 
pumping, and the use of 
pre-prepared PRAGUE 
POWDER Pickle gives a 
flavor that satisfies. 

We say our Big Boy 
pump is necessary. We say 
artery pumping is most 
desirable. 


Listen carefully—When you open 

the pores by artery pumping, you 

should use PRAGUE POWDER 

PICKLE. It is a pre-prepared sub- 

stance that acts immediately to 

fix the color and start the ripen- 

ing process by the introduction of 

hydrolytic action. We say the ham has extra flavor. 

You can save 16% shrinkage on Boiled Hams by canning them. Do not 

let the idea leave you. 


THE GRIFFITH 


LABORATORIES 
1415-1431 WEST 37th ST. CHICAGO, ILLINOIS 


Eastern Factory: 37-47 Empire St., Newark, N. J. 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 




















T baseball parks (the red-hot is as much a part of baseball as ~ 
the blindness of umpires) ... picnics ... circuses ... everywhere that 
there are people in holiday mood... you'll find the tasty frankfurt’ 
snuggled in its traditional bun. AND, this versatile food doubles ag | 
the main dish on many a luncheon plate ... on many and many a 
well-laid dinner table. | 


There’s no doubt of the popularity of frankfurts ... and they’re™ 
best in natural jackets. Only then do they reach their peak of- 
plumpness, juiciness, tenderness, and flavor. Natural jackets are a 
“natural” for frankfurts. : 


And Swift’s Pearly-White Selected Pork Casings and Sheep Casings | 
... handled as carefully as any other fine-quality Swift’s product, graded 7 
uniformly to high standards... assure you that your frankfurts will” 
have, to the fullest extent, all the benefits of natural jackets. 


oA 


OTHER FAVORITE SUMMER FOODS | 


(BEST IN NATURAL JACKETS) 


FOR QUICKER, EASIER MEALS... FOR TASTY VARIETY... FOR ECONOMY 


Salami Liver Sausage Cervelat Bologna ; 
in Swift's Sewed Pork Pork Bungs (regular or Pork Bungs or Beef Beef Rounds, Middles, ~ 
Bungs or Beef Middles. sewed.) Middles. or Bungs. F 











CASING 








